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~ News Brewing ~

Care in the Community…for pubs, that is! 

Up till about 18 months ago, Walter Smith was brewing on a 
small 2 ½ barrel plant in outbuildings at the rear of his bungalow 
on Derby Road in Mansfield. His Lime Tree Brewing Company 
was selling cask beers to a few regular outlets in the area but 
the amazing thing is that nobody in CAMRA or the wider beer 
community in general seems to have known anything about it 
– until now.

My information comes from John Allcroft who used to be a 
brewer with Whitbread in Sheffield and then Marstons. He now 
runs the All Beers beer wholesale company. John’s company 
bought two pubs, the Grafton Hotel in Worksop and the Packet 
Inn in Retford and the next logical step was to go into brewing, 
particularly given his background.

The new Grafton Brewery is being installed in former stables 
at the rear of the Packet Inn, which is situated at the side of the 
Chesterfield Canal in Retford. Initially, a 2 ½ barrel plant is being 
used, but there is capacity to expand this if required. The plant 
has been purpose built by Walter Smith in Mansfield. It is not 
Walter’s original plant, that has since gone elsewhere, but a brand 
new version to the same design.

John is hoping to produce his first brew before Christmas; this will 
be a special pilot brew, which will be overseen by Walter Smith. 
The plan is then to go into full production after the festive season 
producing three regular brews plus occasional specials. These 
will be on sale at their two pubs and in the free trade through All 
Beers.

The three standard brews are currently being contract brewed 
elsewhere, these are Lady Catherine 3.8%, Steam Packet 5.3% 
and Grafton Grog 4.5%, plus two festive beers are also currently 
being produced for Grafton Santa Claud 5.5% and Snowman’s 
Folly. John purchased the recipes and some casks from the sadly 
now defunct Broadstone Brewery in Retford and most of his beers 
will be brewed to the former Broadstone recipes but different 
names will be used. Look out for the Grafton beers at the Magpies 
Beer Festival to be held at the Meadow Club on Meadow Lane at 
the beginning of February.

And talking of new Nottinghamshire breweries, the White Hart at 
West Stockwith has now obtained planning permission to install a 
new brewery. We understand that they have purchased part of the 
former Broadstone plant.

CAMRA revamps its National Pubs Week next year.  In light of 
the increased threats to community pubs, CAMRA is changing 
the focus of its week of action to help raise the profile and 
importance of pubs in the community.  People of all ages and 
backgrounds will be encouraged to use their neighbourhood 
local.  Despite low supermarket prices, nothing can match 
visiting the British pub for its service and atmosphere.
It's a frightening reality that at least 26 pubs are closing in 
Britain each month.  Early indications of new research being 
carried out by CAMRA suggest that this figure could actually 
be significantly higher.  Worse still, the majority of these pubs 
are not city centre chains or theme pubs, but community pubs, 
recognised by most people these days as important community 
amenities.  The local pub, after all, is often the heart of the 
community, whether it be an urban outlet or a village local.
CAMRA Chief Executive Mike Benner said: “Most soaps on 
the TV and radio have community pubs i.e. the Bull, the Rovers 
Return, the Queen Vic, the Woolpack, but sadly many real 
communities in rural and urban areas are in danger of losing or 
have already lost their community pub”.

The smoking ban in place or coming into force shortly in 
different parts of the UK means pubs face a difficult time in 
2007.  People need to realise that their local is a valuable asset 
that must be protected.
Mr Benner added, “Community pubs, particularly those 
in more remote rural areas, are often the hub of the lives of 
the local people. None of us want to be in a situation where 
the only way we speak with our neighbours is through a car 
window or a stolen conversation at a supermarket many miles 
away. However an increasing number of these pubs are being 
permanently lost.”
Richard Studeny, Nottingham CAMRA Chairman told ND, 
“Nottingham CAMRA will be asking local licensees to get 
involved with the campaign and put on events and promotions 
for people in their localities to enjoy”.
Promotional beer mats, posters and advice sheets from 
CAMRA will be available for pubs that wish to take part from 
early December.  Interested parties should contact CAMRA on 
01727 867201 or by emailing cressida.feiler@camra.org.uk.
The campaign begins on Saturday, February 17th.

Notts County Supporters Trust is organising a beer festival in the Meadow Club at Meadow Lane in conjunction 
with CAMRA, indeed our own beer festival organiser Steve Westby is ordering the beers. The festival runs from 
Thursday 1st February through to the Saturday, 3rd February and is open Thursday evening, all day Friday (11-11) 
and all day Saturday (11-11) although it may have to close whilst the game against Lincoln is on. Fifty beers will be 
available as will food. A win on the pitch can’t be guaranteed though. 
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 FILL IN A POSTCARD TODAY 
- LOOK FOR THEM IN YOUR 

LOCAL PUB

Hardys & Hansons - an Update
The Save Hardys and Hansons Brewery 
- Keep Brewing in Kimberley cards, 
displayed at the Festival were quickly 
seized on and completed by many 
attending the Festival. At the conclusion 
of the Festival about 1,000 cards had 
been completed and these have been 
sent on to Greene King. Whilst the brewery 
is to be shut the cards demonstrated the 
depth of local feeling, and it is to be 
hoped that Greene King recognise this, 
and that some brewing can still take 
place on the former Brewery site.

Greene King after taking over Hardys and Hansons announced 
the closure of the brewery and the end of the Kimberley brewing 
heritage which stretched back to 1832. What most had feared was 
now to take place, although the undue haste in which Greene King 
decided to shut the brewery at the end of this year was unexpected 
and can only be explained if the decision to close had already 
been made.

Greene King have claimed that the H&H brewery was unviable 
and had to be closed. This hardly fits in with the facts which clearly 
show that over the previous years H&H made acceptable profits 
and it was only in February 2006, when contract brewing was 
discontinued, that the brewery was at less than ‘full capacity’.

However, what has happened can not be changed back and it 
is necessary to look towards the future. After all Greene King 
themselves have a tradition of brewing cask beers and it is to 
be assumed that local pubs will be able to offer beers from their 
remaining two breweries – Bury St Edmunds and Belhaven.

One area of great concern for the local drinker is, what happens to 
the existing Kimberley beers? It is understood that only Kimberley 
bitter and Olde Trip will survive and that these will be brewed 
at Bury St Edmunds. CAMRA has sought assurances that these 
new beers will be clearly labelled to inform the public that they 
are not the genuine Kimberley brewed beers. A company with 
such a proud reputation for brewing would surely not attempt to 
deceive the drinker by pretending that the beers were still Hardys 
& Hansons Nottingham brewed beers?

What is to happen to the Brewery site? Led by the local Civic 
Society a group has been formed to ‘Save the Brewery Site’ 
(SOBS) and they aim to preserve the buildings and environment, 
whilst encouraging business development in the area. One 
objective would be to see some brewing on site, in the form of a 
micro-brewery, as this would retain some of the brewing heritage 
associated with the area. 

CAMRA supports the aims of SOBS and hopes sincerely that 
Greene King will recognise the depth of feeling they have aroused 
by closing Nottingham’s last major brewery and at least have 
the good grace to help establish a micro-brewery on the former 
Kimberley brewery site.



Kimberley Bitter wins ‘Beer 
of the Festival’ 

NOTTINGHAM
BREWERY CO.

Beer Sales:
Tel: 0115 942 2649
17 St Peters Street, Radford,

Nottingham, NG7 3EN

www.nottinghambrewery.com

Wishing all our customers a Merry 
Christmas and a Happy New Year

Rocking Rudolf’s
last stand!

Cellar tours…Tuesday nights & by arrangement

 www.thebell-inn.com
18 Angel Row, Nottingham 0115 947 5241

ALE  JANUARY SALES  JANUARY SALES  JANUARY SAL

UARY SALES  JANUARY SALES  JANUAR SALES  JANUA
CELLAR TOURS ONLY £6.50 INC. FREE PINT 

T-SHIRT & BELL INN HISTORY BOOKLET

Merry Christmas &
A Happy New Year
from all the staff
at the Bell Inn

Kimberley Bitter, whose brewers, Hardys & Hansons, were 
recently taken over by national giant Greene King, shared top 
spot with Richmond Ale, produced by Darwin Brewery in 
Sunderland to an old North Yorkshire recipe, as those present at 
the recent fifth Richmond Ale Festival cast their votes for their 
favourite festival beers. 

Vince Rutland, local CAMRA branch chairman of the North 
West Yorkshire branch of CAMRA and a festival organiser, said:  
“The whole event was a huge success, with a great choice of 
beers, tremendous music and a really good atmosphere at each of 
the three sessions. The winners in our Beer of the Festival seem 
particularly appropriate this year.  Richmond Ale is Darwin’s 
recreation of an ancient local style and is more like a brown 
ale than anything else.  And the Kimberley beer was a huge hit, 
considering we didn’t get hold of it until Friday and couldn’t tap 
the barrel until Saturday night.”

Ye Olde 
Salutation 

Inn

Hounds Gate
0115 988 1948

Leading you 
to good ale

and a warm 
welcome

Nottingham Boat club is holding it’s annual beer festival on 
Friday 26th January. The Boat Club is situated on the River Trent 
just over Trent Bridge, turn by the Southbank but stop before 
you get to the City Ground. There will be twenty beers  available 
and it is open from 5pm onwards. There is a 25% discount on the 
entry price to CAMRA members and food will be available. 

Down by the river
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Langtry’s

     Sample our fantastic menu

4 South Sherwood Street
(Across from the Cornerhouse)

0115 9472124
SIZE DOES MATTER!

At Langtry’s we have always been proud to offer an extensive range of quality real 
ales. We can now offer EVEN MORE CHOICE from  breweries across the country!

Meal Deal - 2 meals for £6.49
Food served Sun - Thurs 12-9

                 Fri - Sat 12-8

FULLER’S LONDON PRIDE  4.1% 
BLACK SHEEP BITTER  3.8%
SHARPES DOOM BAR  4.0%
BUTTCOMBE BITTER  4.0%  

CALEDONIAN DEUCHARS IPA  3.8% 
TIMOTHY TAYLORS LANDLORD  4.3%
HOPBACK SUMMER LIGHTNING  5.0%

EVERARDS TIGER   4.2% 
OLD SPECKLED HEN  4.5%  

WADWORTH 6X  4.3%
ENVILLE ALE  4.5%

RUDDLES COUNTY  4.3% 
 GREENE KING ABBOT ALE  5.0%

PLUS MANY OTHERS
 Also featuring beers from Archers, Titanic,  Rudgate and Hambleton

This is a selection of the beers that are currently available

Beer Miles - Do your bit for the environment!!

Lost and Found

Greene King are about to close Hardys & Hansons Brewery 
in Kimberley and to supply their pubs with beer brewed at 
Bury St Edmunds 1�7 miles away [although in many cases 
the pumpclips will probably not reveal this fact!]  But who 
benefits from this move? GK claim they will cut costs by 
economies of scale and so arguably their shareholders 
should reap larger dividends.

But what about the impact on the community? Kimberley is 
losing its biggest employer and not only those who have lost 
their jobs been hurt by this, but also the local economy is 
impacted on a wider scale.

You as the customer are also going to be affected; there 
are already higher prices in former Hardys & Hansons pubs. 
But you are also losing several of your local beers.  OK they 
may be carrying out taste trials to replicate Kimberley beers 
but do beers produced in a factory miles away really ever 
taste the same, particularly six months or more down the 
line – think Home and Shipstones Bitters after their brewery 
closures?

But there is another serious casualty in all of this devastating 
action by Greene King - the environment!  Greene King are 
proposing to ship thousands of gallons a week of what is 
over 90% water from Bury St Edmunds to the Nottingham 
area.  

Look at the mileages:

•	 Greene King Brewery to Kimberley depot to Bell Inn  
1�� miles

•	 Green King Brewery to Kimberley depot to Test 
Match 1�7 miles

Next compare this to:

•	 Mallard Brewery to Southbank 4 miles

•	 Nottingham Brewery to Cock & Hoop  � miles

•	 Magpie Brewery to Globe 0.� miles

•	 Castle Rock Brewery to Vat & Fiddle  0 miles
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So what about the impact of all of these Greene King lorries 
trundling up and down the A1 and the A52?  An increase 
in traffic congestion, more wear and tear on our roads, an 
increase in pollution and an increase in imported diesel fuel 
usage and stuff the environmental impact!

But what can you as the drinker do about it?

Well the next time you are about to order a beer or even 
decide which pub to visit, look to see if there is a beer brewed 
locally and give it a try.  You will almost certainly find you 
enjoy it and you will be helping to protect the environment as 
the “beer miles” to get the beer to the pub are so much less 
and you are also helping the local economy.

Local pub landlords can help as well.  Where they have a 
choice, and sadly many don’t due to restrictive ties by pub 
companies, they can select to buy a beer from a local brewery 
rather than one that has been shipped half way across the 
country at a significant cost to the environment.

There are a lot to choose from;-  Everards, Magpie, 
Caythorpe, Full Mash, Nottingham, Alcazar, Mallard, Castle 
Rock, Milestone, Belvoir, Brewsters, Springhead, to name 
but a few. Customers will appreciate the choice and will  
almost certainly enjoy them as much as anything from the 
bigger names once they give them a try.

Let’s encourage the local drinkers of Nottingham to drink 
local beers, it will be doing a bit for the environment and the 
beers will also taste good.

 LOCAL BEERS FOR LOCAL PEOPLE - THINK BEER MILES 

Teddy bear in military uniform left behind at the end 
of the Nottingham Beer and Cider festival. Would 
the owner like to claim him? Contact Ray Kirby on 
0115 9297896 and I will get you back together.
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8000 copies of the Nottingham Drinker are distributed free of 
charge to over 270 outlets in the Nottingham area including libraries, 
the Tourist Information Centre, pubs in Nottingham, outlying 
villages and local towns. It is published by Nottingham CAMRA 
and printed by Premier Print, Nottingham. 
Advertising
Nottingham Drinker welcomes advertisements subject to 
compliance with CAMRA policy and space availability. We can 
print adverts in colour or black and white. There is a discount for 
any advertising submitted in a suitable format for publishing, jpeg, 
pdf, Word etc. Advertising rates start from £19.50 for a small advert 
(1/16 of a page) in a  suitable format. A premium is charged for 
the front and back page. Six advertisements can be bought for the 
discounted price of five  (one years  worth).  Call 0115 9673047 or  
email   drinker@nottinghamcamra.org   for details.
Publication dates
The next issue of Nottingham Drinker (issue 78) will be published 
on Thursday 25th January 2007 and will be available from the branch 
meeting at the Grosvenor, Mansfield Road. The copy deadline is 
Wednesday  10th January 2007. Disclaimer

ND, Nottingham CAMRA and CAMRA Ltd 
accept no responsibility for errors that may occur 
within this publication, and the views expressed 
are those of their individual authors and not 
necessarily endorsed by the editor, Nottingham 
CAMRA or CAMRA Ltd
Subscription
ND offers a mail order subscription service. 
If you wish to be included on our mailing list 
please send 16 second class stamps for one years 
subscription (second class delivery) or 14 first 
class stamps (first class delivery) to   Nottingham 
Drinker, 49 George Street, Arnold, Nottingham 
NG5 6LP  Nottingham Drinker is published 
bimonthly
Useful Addresses
For complaints about short measure pints 
etc contact: Nottingham Trading Standards 
Department, Consumer Protection, NCC Advice 
Centre, 15 Middle Pavement, Nottingham Tel: 
0115 950 7910.
For comments, complaints or objections about 
pub alterations etc, or if you wish to inspect plans 
for proposed pub developments contact the local 
authority planning departments. Nottingham 
City’s is at Exchange Buildings, Smithy Row.
If you wish to complain about deceptive 
advertising, eg passing nitro-keg smooth flow 
beer off as real ale, pubs displaying signs 
suggesting real ales are on sale or guest beers 
are available, when in fact they are not, contact: 
Advertising Standards Authority, Brook House, 
2-16 Torrington Place, London WC1E 7HN
Acknowledgements
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Kevin Armes, Lynne Davis, John Parkes, Ray 
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Editorial address
David Mason,   Nottingham Drinker, 49 George Street, Arnold, 
Nottingham NG5 6LP                  Tel: 0115 967 3047
E-mail:        drinker@nottinghamcamra.org  
  or               nottsdrinker@hotmail.com    
Socials and Trips
For booking socials or trips contact Ray Kirby on 0115 929 7896 
or at raykirby@nottinghamcamra.org
Web Site
Nottingham CAMRA’s own web site is at  
www.nottinghamcamra.org
CAMRA Headquarters
230 Hatfield Road, St Albans, Herts, AL1 4LW Tel 01727 867201 
Fax 01727 867670 E-mail camra@camra.org.uk 
Internet   www.camra.org.uk
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Nottingham Drinker is registered as a newsletter with the British 
Library. ISSN No1369-4235

USEFUL DRINKER INFORMATION

..........................................................................................................
Title Surname Forename(s) Date of Birth
..........................................................................................................
P’tner Surname Forename(s) Date of Birth

..........................................................................................................
Address Postcode
..........................................................................................................
Tel. no.(s)

I wish to join the Campaign for Real Ale, and agree to abide by the Memorandum and Articles of Association.

I enclose a cheque for........... Signed.......................................................... Date ......................
Applications will be processed within 21 days

Join CAMRA Today…
Just fill in the form below and send, with a cheque (payable to CAMRA ltd) or for Three Months Free mem-
bership (for those renewing or joining by Direct Debit) complete the Direct Debit Form. All forms should be
addressed to  membership secretary, CAMRA, 230 Hatfield Road, St Albans, Herts, AL1 4LW. Alternatively
you can join online at www.camra.org.uk. Rates for single membership are £16 and joint £19. Concession
rates are available on request. 

It takes all sorts to campaign for real ale

Name (s) of Account Holder (s)

Instruction to your Bank or Building Society
Please pay CAMRA Direct Debits from the account detailed on
this Instruction subject to the safeguards assured by the Direct
Debit Guarantee. I understand that this instruction may remain
with CAMRA and, if so, will be passed electronically to my
Bank/Building Society

Banks and Building Societies may not accept Direct Debit Instructions for some types of account 

Bank or Building Society account number

Instruction to your Bank or 
Building Society to pay by Direct Debit

✂

Branch Sort Code

Name and full postal address of your Bank or Building Society Originator’s Identification Number

9 2 6 1 2 9

Reference Number

To The Manager Bank or Building Society

Address

Postcode

Signature(s)

Date

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Please f i l l  in the form and send to: Campaign for Real Ale Ltd. 230 Hatfield Road, St. Albans, Herts. AL1 4LW

■ This Guarantee is offered by all Banks 
and Building Societies that take part in 
the Direct Debit Scheme.The efficiency
and security of the Scheme is 
monitored and protected by your 
own Bank or Building Society.

■ If the amounts to be paid or the 
payment dates change CAMRA will 
notify you 10 working days in advance 
of your account being debited or as 
otherwise agreed.

■ If an error is made by CAMRA or 
your Bank or Building Society, you are 
guaranteed a full and immediate 
refund from your branch of the 
amount paid.

■ You can cancel a Direct Debit at any 
time by writing to your Bank or 
Building Society. Please also send a 
copy of your letter to us.

The Direct Debit
Guarantee

This Guarantee should be detached 
and retained by the payer.

detached and retained this section
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More than a Brand
I am fed up to the back teeth with certain brewers who treat 
individual beers as “brands” with no regard to their history, 
strength or taste, happily moving them from brewery to brewery, 
changing recipes, and reducing strengths whilst still hoping 
drinkers will think they are the same beer, or “brand” as they 
patronisingly refer to them. In reality they are treating us, the 
drinkers – their customers - with utter contempt. In this short 
series of articles we are trying to redress the balance a little by 
letting you know what they are up to and then you can make your 
own mind up whether you want to drink these beers or not.

Flowers I.P.A.
India Pale Ale (I.P.A.) was originally 
developed in Burton on Trent to survive 
the three-month sea journey from England 
to India in order to slake the thirsts of 
the soldiers and civil servants of the 
then British Colony. The beer was pale 
in colour, extremely hoppy and high in 
alcohol, probably around 6%. So popular 
did this beer style prove, that it was copied by other brewers and 
sold in the U.K. as well as exported abroad. Good examples of 
this beer style can be found today, strangely most commonly in 
the U.S.A. with such brews as the excellent Sierra Nevada I.P.A., 
but a good English example is Marston’s Old Empire.

Sadly, the name I.P.A. has been misappropriated over the years 
and is now also used to apply to brews that could perhaps more 
accurately be described as session bitters. Extremely hoppy and 
high in alcohol? These are certainly not descriptions that can be 
applied to the likes of Greene King I.P.A. and Flowers I.P.A. both 
brewed to a modest 3.6%. 

We all know who Greene King are, but who are Flowers and 
where do they brew. Well the answer to that question is that they 
don’t really exist as such and they certainly don’t brew at all, 
because “Flowers” is now little more than a brand name owned 
by the international brewing giants InBev.

There once was a Flowers Brewery, although it never brewed a 
3.6% I.P.A. as far as I can trace, it was founded in Stratford-upon-
Avon in 1831. Flowers brewed quite happily in Stratford until 
1954 when they were taken over by the Luton Brewery of J.W. 
Green who unusually then changed the name of both breweries 
to “Flowers”. Then in 1963 the company was taken over by 
Whitbread and renamed Whitbread Flowers (sounds more like a 
florist!) and the Stratford brewery was closed down in 1968, with 
the beers then being brewed in Cheltenham.

Presumably because of the Flowers’ logo incorporating an image 
of William Shakespeare, the “brand name” has continued to this 
day even though the Cheltenham Brewery was closed in 1998 
and Whitbread are no longer in the brewing business at all. The 
“brand” is now owned by InBev and Flowers I.P.A. and Original 
are both contract brewed for them by the independent Badger 
brewery (which used to be called Hall and Woodhouse – wake up 
at the back there!). 

So there you have it. It’s not really an I.P.A., Flowers hasn’t existed 
since 1963, it doesn’t appear to be brewed to an original Flowers 
recipe and the beer is contract brewed by a different brewery 
company on behalf on an International brewing conglomerate.

Wards Best Bitter
Going back in time, around 
twenty-five years perhaps, one 
of my favourite beers used to 
be a very distinctive, malty Best 
Bitter from Wards who had been 
brewing at the Sheaf Brewery in 
Sheffield since 1876. Wards were 
taken over by Vaux of Sunderland 
in 1972 and sadly the brewery was 
closed and demolished in 1999. So what’s this Ward’s Best Bitter 
they are flogging in bottles in our local supermarket then?

Well, in 2003 the Wards brand was bought by the Double Maxim 
Beer Company and Wards Best Bitter was re-launched under a 
subsidiary called the Wards Brewing Company. This new Ward’s 
Best Bitter was to be produced using exactly the same ingredients 
as the original recipe and was originally launched just in a bottled 
form brewed by Robinsons of Stockport albeit to a higher gravity 
of 4.5%, and shortly afterwards a cask version, at the original 
4%, produced by Jennings of Cockermouth was made available.

But the beer is not brewed by Ward’s Brewery of Sheffield as the 
pump clip implies, and not even in Yorkshire but in Lancashire 
and Cumbria! Inevitably it will be brewed with different water 
and a different yeast is probably used although I stand to be 
corrected on that.

Ruddles County
In the August/September edition of the Drinker I talked about the 
history of Ruddles County, a beer no longer brewed at the long-
demolished Ruddles Brewery near Oakham but at the Greene 
King factory in Bury St Edmunds, although the pump clips do 
not admit to this. Back in the seventies the original County was 
an outstanding beer with a reputation that travelled a lot further 
than the then independent brewery’s 36 tied houses in Rutland. 
The cask version of this beer is now brewed at a strength of just 
4.3%, compared to the 5% at which it gained its reputation, and 
in my view it bears little resemblance to the superb brew of the 
seventies. 

But if you want an idea what the original County tasted like 
then order a pint of Ten Fifty from the Grainstore Brewery 
in Oakham. To my taste buds, this splendid 5% brew bears a 
close resemblance to the County of old, a well balanced hoppy 
and fruity brew, with an underlying subtle sweetness and an 
increasing bitterness. Not only is Ten Fifty brewed to the same 
strength as the old version of County, and just a few miles from 
its former home, but Grainstore Brewery was founded by former 
Ruddles brewer Tony Davis. Grainstore make no claims that it is 
based on the old Ruddles County, but try it yourself and see what 
you think.

Vote With Your Wallet
It is, quite rightly, a matter of personal choice as to which beers 
you choose to drink. But with hundreds of thriving breweries in 
the country would it not be better to try one of their authentic 
brews rather than something with a “brand name” lifted from a 
brewery that has been shut down, often by the very company now 
trying to flog you the stuff?
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RICHARD’S REAL ALE MUSIC DIARY
Music Listings for December 2006 - January 2007
Here is a listing of real ale venues in the Nottingham area offering 
real live music.  All gigs are evening events unless otherwise stated.  
Most gigs are FREE.  Venues listed are the ones that have been 
in contact with ND, so if you know of, or work at, a real ale venue 
that ought to be included, we would be glad to hear from you. The 
wheel is approximatey 1� metres in diameter.Email musicdiary@
nottinghamcamra.org or contact Richard on 07770 6�04�1

Bell, Angel Row, Nottingham 011� 947 ��41 Regular – Sun 
(lunch: 1�.�0-� pm): Footwarmers (Trad jazz); Sun eves: 
New band showcase (note that it’s not guaranteed that 
bands will be performing) Mon: Omega Jazz Band (Trad 
jazz); Tues: Johnny Johnstone Quintet (Mainstream jazz); 
Note that the Saturday gigs start at 10 pm. November – 
Weds �9: Pesky Alligators; Thurs �9: BSP December – Sat 
�: The Shore; Sun �: Last Pedestrians; Weds 6: Treebeard; 
Thurs 7: Fab �; Sat 9: Souled Up; Sun 10: Last Pedestrians; 
Weds 1�: Donny Johnson & Tim Disney; Thurs 14: No Fixed 
Abode; Sat 16: Men from Mars; Sun 17: Last Pedestrians; 
Weds �0: Shamus Oblivion; Thurs �1: Metric Conversion; 
Sat ��: Sore Point; Thurs ��: Fab �: New Years Eve: Pesky 
Alligators January 2007 – Weds 17: TBA; Weds �4: TBA; 
Thurs ��: TBA; Sat �6: TBA; Weds �1: Pesky Alligators
Black Lion, Main Road, Radcliffe on Trent 011� 9�� �1�� 
Regular – Music Jam 1st Sunday of the month, occasional 
live music Friday and Saturday evenings.
Bunkers Hill Inn, Hockley, Nottingham 011� 910 0114 
Regular – Monday: open mic night Chestnut Tree, 
Mansfield Road, Sherwood 0115 985 6388 December 
– Thurs �1: Bad Dog
Cow, 46 Middle Street, Beeston 011� 9�� 6070 Regular 
– Jazz every Tuesday evening
Fellows, Morton & Clayton, Canal Street, Nottingham 011� 
9�0 679� Regular – live music Friday nights
Frog & Onion, Noel Street, Hyson Green, Nottingham 011� 
97� 707� Regular – open mic session every Sun night; 
Every Tues – Bogus Bobs Folk/Blues & beyond with guests  
December – Fri 1: Tangata
Gatehouse, Tollhouse Hill, 011� 947 �9�� November – Sat 
��; J Hunt December – Sat 9: Mark James; Sat 16; Steve 
McGill
Gladstone Hotel, 4� Loscoe Road, Carrington 011� 91� 
9994 Regular – Weds nights: Carrington Triangle Folk Club 
meet in the upstairs room from �.�0 pm
Golden Fleece, Mansfield Road 0115 947 2843 Regular 
– Monday night open mic session with a guest artist on 
stage at 10.�0 pm
Grosvenor, Mansfield Road, Carrington 0115 960 4845 
Regular – Thursday live music
Horse & Groom, 46� Radford Road, Basford 011� 970 
�777 Occasional live music December – Fri 1: Alta Ego; Fri 
�: Steve McGill; Fri 1�: Pete Donaldson Blues Band
Horse & Jockey, 1 Mill Street, Basford, Nottingham 011� 
979 0��4 Regular – live music the last Friday of the month
Hotel Deux, � Clumber Avenue (off Sherwood Rise) 011� 
9�� 67�4 Regular – Sun: Open mic night; Mon: Jazz; Tues: 
Horseshoe Lounge (American, bluegrass & country); Thurs: 
Home-grown (showcase of Nottingham’s singer-songwriters)
Johnson Arms, Abbey Street, Dunkirk 011� 97� 6��� 
Regular – Open mic night Saturday every night; Occasional 
live music at other times
Keans Head, 46 St Mary’s Gate, Nottingham 011� 947 40�� 
Regular – 1st Thursday of each month: The Hot Club
Ladybay, Trent Boulevard, West Bridgford 011� 9�1 1��� 
Occasional live music
Lincolnshire Poacher, Mansfield Road 0115 941 1584; 
Occasional live music
Lion Inn, 44 Mosley Street, Basford 011� 970 ��06 Regular 
– Thurs: Open mic night with Steve Bliss & Steve Daulton; 
Sun (1 pm till 4 pm): various Jazz bands December – Fri 1: 

Legacy; Sat �: Congo Secret Chimps Sat �0: Commuter and 
the Last Pedestrians
Malt Shovel, 1 Union Street, Beeston 011� 9�� ���0 
Regular – Open mic night Thursdays; live music every Friday
Navigation, Wilford Street, Nottingham 011� 941 71�9 Live 
music every Saturday night  December – Sat �: Fab 9: Jason 
Hart; Sat 16: Hott Boxx; Sat 16: Mark Holmes; New Years 
Eve: Steve McGill
Nags Head, Mansfield Road, 0115 950 6754 Occasional live 
music on Sundays or Thursdays
Old Greyhound, Aslockton 01949 ��09�7 Regular – 
Acoustic nights every Thursday
Old Volunteer, �� Burton Road, Carlton 011� 9�� �6�1 
Regular – live bands every Friday evening and Sunday 
afternoons
Orange Tree, Shakespeare Street, Nottingham 011� 947 
���9 www.orangetree.co.uk/notts/index.php 
Phoenix, Friar Lane, Nottingham Regular – Live music 
Thursday and Friday nights
Pride of Erin, Alfred Street North (off Mansfield Road).  
Regular Saturday & Sunday live music; Thurs: Irish folk 
music in the bar
Quorn Hotel, Hucknall Road, Sherwood 011� 969 �17� 
Regular – Live music every Friday night
Railway Inn Station Road, Lowdham 011� 966 ��14 
Regular - Live music every Sunday night
Red Lion, Alfreton Road, Canning Circus Regular – Tuesday 
evening open-mic night
Rose & Crown, �00 Derby Road, Lenton 011� 97� 49�� 
Regular – Live entertainment Sunday nights
Rose of England, 36-38 Mansfield Road Nottingham 0115 
947 �7�9 Various bands in the upstairs room, admission 
charges may apply
Rosie O’Brien’s, Mansfield Road, Carrington 0115 962 2458 
Regular – live music every Sunday afternoon 4 - 6 pm
Southbank Bar, Trent Bridge 011� 94� ��41 www.
southbankbar.co.uk Regular – Monday nights: The Herb 
Birds; Thursday nights: Richie Muir (all Thursdays in 
December); Friday nights: Joe Strange Band;  December 
– Sat 1: Mas Y Mas; Sun �: Rolling Clones; Sun 10: Fab 4; 
Sat 16: Urban Intro; Sun 17: Roy de Wired; Sat �0: Urban 
Intro; New Year’s Eve: Roy de Wired & Joe Strange Band
Star Inn, �� Middle Street, Beeston 011� 9�� ���4 Regular 
– Acoustic routes ‘open mic’ night every Monday
Staunton Arms, Staunton Vale of Belvoir 01400 ��106� 
Regular Dixie Cats jazz band performs on the �nd Thursday 
of the month
Stratford Haven, Stratford Road, West Bridgford 011� 9�� �9�1 
Sumac Bar, Sumac Centre, �4� Gladstone Street, Forest 
Fields 0�4� 4�� 9�9� Regular – Acoustic session 1st 
Saturday of the month
Tap & Tumbler, �� Wollaton Street, Nottingham 011� 941 
�414 Live music most Friday nights.  Open till 1 am Friday & 
Saturday
Test Match Hotel, Gordon Square, West Bridgford 011� 
9�11 4�1 Occasional live music
The Maze @ the Forest Tavern, 257 Mansfield Road, 
Nottingham 011� 947 �6�0 Various artists – admission 
charges may apply
Trip to Jerusalem, Brewhouse Yard, Nottingham 011� 947 
�171 Occasional live music
VAT & Fiddle, 1�-14 Queensbridge Road, Nottingham 011� 
9�� 0611 Occasional live music
Victoria Hotel, Dovecote Lane, Beeston 011� 9�� 4049 Jazz 
every Monday from �.4� pm (see listings); December – Sun 
�: Claude Bourbon; Mon 4: Hot Club; Sun 10: Anthony John 
Clarke; Mon 11: Matt Palmer; Sun 17: Toe Tappers; Mon 
1�: Burgundy Street; January – Mon 1: Hot Club; Sun 7: 
Abrams; Mon �: Matt Palmer; Sun 14: Richie Muir; Sun �1: 
Ann Duggan Band; Mon ��: Teddy Fullick; Sun ��: Fab � 
White Swan, Church Street, Basford 011� 970 0�94 Regular 
– live artist every Saturday
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6 Real Ales
Sky Sports (in the Bar)
Wednesday - Carrington Folk Club 8.30pm upstairs
Thursday night is Quiz Night 9.00pm
Function Room available for hire 
Hours : Mon –Fri 5 – 11 Sat 12 –11 Sun 12– 10.30

The Gladstone, Loscoe Road, Carrington, Nottingham

Tel: 0115 9129994

Enjoy a Warm welcome 
at one of Nottingham’s 

Traditional Public Houses

In The Good Beer Guide 2007

TALES FROM THE NORTH
August saw the arrival of Ade and Lynda as mine hosts in the Green Dragon, Hucknall. Prior to this, they had successfully run the Old 
Coach House in Southwell. The pub, part of the Pub People Company, offers three cask beers and provides a warm and friendly welcome 
to all.
The Green Dragon is open midday to 11.00 pm, Sunday to Wednesday, and 11.00 am to midnight the rest of the week. Food is available 
12.00 noon to 2.30 pm each day and 4.30 pm to 7.00 pm, with Sunday lunches on offer 12.00 to 3.00 pm. The pub provides something for 
everyone with darts on Monday evenings; pool knockout on Tuesday nights; Quiz night Wednesday and Karaoke on Thursday evening. 
In the past it has been said that Hucknall provided little for the real ale drinker but the Green Dragon is certainly doing what it can to 
reverse this and its ever changing range of beers makes it a place well worth visiting.
The Green Dragon is on 
Watnall Road, next to 
the Police Station. From 
the Tram terminus take 
the road up to the Byron 
cinema, turn right and at 
the traffic lights turn left 
with the pub about 300 
yards up on the right.
Changes have also 
occurred at the Lion 
Revived in Bulwell following 
the arrival of a new landlord 
and landlady, from the Durham 
Ox, Brinsley in September. This 
unusual split level pub had until 
recently stopped selling real 
ale but under the direction of 
Christine and Mark three cask 
beers are now served. Greene 
King IPA; Greene King Old 
Speckled Hen and Greene King 
Abbott Ale. Christine told ND the 
beer range may vary in the future 
and they intended having H&H Rocking 
Rudolph over the Christmas period. The 
pub is now open 11.00 to 11.00 Monday 
to Saturday and 12.00 noon to 11.00 pm 
on Sunday and is less than a ten minute 
walk from the Bulwell tram stop.
If you have any information relating to 
pubs in ‘the north’ please contact me on 
andrew.ludlow@nottinghamcamra.org.

Canal Street Tel: 0115 9502419

A warm welcome from Bob & Carole

Traditional Beers
Everards Tiger, 2 Castle Rock Beers 

plus 5 Guest Beers
Guest Mild each week

Continental Beers & Traditional Cider

A Great Malt Whisky Selection

Big Screen, Sport TV & Darts

A great local pub with a good atmosphere,
not far from Town & Ice Stadium

The News HouseThe News House

Fancy a T shirt as modelled above? Only £5 plus £1.00 Post 
and packaging. They are available in blue, white marble, light 
grey and light brown and in the following sizes, Medium, Large, 
Extra Large and Extra Extra Large. Send your cheque stating 
number, size and colour (first and second choice) required to 
Steve Armstrong, 17 Penarth Rise, Sherwood Vale, Nottingham 
NG5 4EE
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with Ray 
Kirby

RAY’S ROUND All aboard the HMS Nottingham Brewery

Here we go again, and with a bit of a 
longer effort than last time. 
(I can hear the editor groaning 
already!!)

By now, most people should know of 
the opening of the Approach, Friar Lane 
(formerly Phoenix, Casa, etc) after 
their refurbishment. Not very much has 
changed apart from the addition of a 
stage on the left hand side as you walk 
in, which means live music every now 
and again.

The beer range has also changed with 
Nottingham Rock bitter 3.8% £2.20 
and a Mallard beer (Featherlite, 4% 
£2.20 when I was in) being the regular 
selections. Two extra pumps have been 
added to the bar to increase the range in 
the coming months. The other good news 
is a 20p discount for CAMRA members, 
(on production of your membership card) 
off a pint (pints only)

Whilst on the subject of discounts, 
thanks to Les and Dave for extending 
the discount to all of their pubs. You can 
now get a 20p discount on all pints (and, 
10p off a half) in Fellows, Southbank and 
the Globe. This is available at all times, 
which is excellent news. 

A number of people made their way out 
to the West Bridgford hockey club beer 
festival, and another excellent effort 
it was too. In all, 23 beers made the 
bar and judging by the way they were 
disappearing on the Saturday, all were 
very well received (certainly the ones I 
had were!!) and at £2 a pint, were very 
good value.

For those of you who missed the festival 
and would like to see what you missed, 
then the bar is opened every Saturday from 
1pm until 9.30pm. The only condition of 
entry is that you sign the visitors book, 
which will also mean you get advance 
notice of the next beer festival, which is 
proposed for the weekend of the 10th of 
February next year.

So, if you are in the area, (and even if 
you’re not, just get the number 10 bus 
from town) go and pay Derek a visit, 
one Saturday afternoon, you can even 
watch a bit of hockey, and try a bit of his 
hospitality.

Whilst on the subject of beer festivals, 
my thanks must go to Paul for another 
great festival at the Lady Bay, only 9 
beers, but all that I tried, (probably too 
many!) were of excellent quality and 
judging by all those trying them as well, 
they enjoyed it too. Let’s hope that these 
festivals continue under the Greene King 
ownership.

On the subject of beer festivals (and I 
know it’s not for a good while yet) but 
those rowers will be having their annual 
beer festival in the Boat Club on Trent 
Bridge, at the end of January.

So when you get your new diary, make 
sure you get the date written in (see the 
diary dates on the back page) it’s always 
a cracker and they will shift the 20 plus 
beers in the one evening, so don’t be late. 
See you there!!

Another festival, a lot earlier, the 
beginning of December, is at the Hotel 
Deux. I was in recently to sample the 
delights of Banks & Taylor Prince Henry 
4.5% £2.40 and Brewster’s Hophead 
3.6% £2.20. Also on were Brewster’s 
Entente Cordiale and Oakham Bishops 
Farewell. So drop by, I’m sure Rob will 
be pleased to see you.

Now a bit more on discounts (remember 
above?). The Old Moot Hall on Carlton 
Road has recently had a change of 
landlord, (Bob is off to Boston, I believe, 
we wish him all the best) The discount 
is still available (20p off a pint, Monday 
to Thursday). Nothing else has changed, 
nine beers and a cider still available, so 
get in there and support the new people. 
The other discounts are still unchanged, 
with 25p off a pint, Wednesday to Sunday, 

at the Three Crowns at Ruddington, and 
the Salutation which is offering 20p of 
all pints over £2.19. 

So over all, another extension to the 
discount scheme.

Please take advantage of these reductions 
so that the various hostelries know that 
we do appreciate their generous offers. 

All the above offers can be obtained 
by simply showing your CAMRA 
membership card. As the credit card 
adverts say, “never leave home without 
it”! 

There has never been a better time to be 
a CAMRA member, so if you aren’t a 
member, you had better join, quick!!

Don’t forget also if you are in the Trent 
Bridge area ‘early doors’ the Southbank 
does a 30% discount on beer and food 
in their “happy hour” between 5 & 6pm, 
weekdays. 

Finally don’t forget that Tynemill’s ‘one 
over the eight’ promotion, with free beer 
and a number of promotional items to 
be saved for, is still going strong. For 
full details of the above, please see the 
participating houses of the company. In 
addition the Pub People now have their 
Pubopoly card, visit a number of their 
pubs, collect stickers on the collectors 
card and get a number of free items, ask 
in the pubs for the details.

Have a good Christmas and New Year 
and I might see you out and about, 
at a festival or in a pub, getting my 
discount!!

Cheers, Ray 

If all the nice girls like a sailor guess what all the sailors 
like.......that's right Nottingham Brewery beers, or so says 
Philip Darby of Nottingham Brewery. The crew of HMS 
Nottingham came for a visit to the St Peters Street brewery 
whilst they were docked at Hull during November. The 
ships company were granted the freedom of the city and 
took in a visit whilst in Nottingham. A grand time was 
had by all and the brewery and locals from the Plough 
challenged the matelots to a stirring game of skittles, 
which the hosts won! Philip was heard to comment “I 
hope they aim their guns better than they aim their skittle 
balls!” Last time the ship docked they challenged the 
locals to a tug-of -war and the locals won that as well. It 
has now become a matter of honour down at the Plough.
Philip has previously been invited on board ship and was 
determined to return the extremely hospitable welcome 
he received.

Good Beer 
Guide 
2007

Out Now
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Tales from Campus an alternative view of the Beer Festival 
I don’t like real ale. Personally, I prefer lager. And I realise that it’s 
almost heresy to write this in a real ale magazine but after a hard 
day I don’t think you can beat a cool, reassuringly expensive pint 
of the amber nectar. Spot on. 
You’d be forgiven for thinking it slightly odd then that I went to 
the first night of the Nottingham Beer Festival. I’ll admit that when 
Nick, my flatmate and fully paid up member of the Nottingham 
Trent Real Ale Society invited me, I wasn’t exactly keen. Nick, 
however, pointed out that I just say that I don’t like real ale; I don’t 
know that I don’t like real ale. I think that all real ale drinkers are 
beardy old men, holding a grudge against the invention of fizz 
but this, Nick said, was just another misconception. After further 
choruses of you’ll-never-know-if-you-don’t-try-it and, eventually, 
the promise of a free ticket, I decided to give it a go.
Myself, Nick and around fifteen of the other members of the Real 
Ale Society met outside the Students’ Union building and made 
our way down to Victoria Leisure Centre in Sneinton. Inside there 
were two sports halls with over three hundred beers and a smaller 
selection of ciders and wines to choose from. For a beginner the 
choice is so overwhelming that in a sort of childish frustration you 
find yourself immediately drawn to the Bishop’s Fingers, Badger’s 
Tanglefoots and Winter’s Nips on offer. So it was with the faintly 
disconcerting feeling of asking for half a Fuzzy Knob that I tasted 
my first real ale; except, I couldn’t really taste anything. Don’t get 
me wrong, it wasn’t unpleasant but after confessing earlier to being 

a devout lager-drinker and suffering all the worried-you-might-
taste-something jeers, quite frankly, I was a bit disappointed.
So before my second ale, I was given a crash course in beer tasting 
(Hold ale in mouth for five seconds. Check. Swallow. Check. 
Circulate air from mouth to nose. Check) after which I could really 
taste the more prominent individual flavours. Admittedly, I was 
aware that I was drinking a beer called Strawberry Fields so the 
flavour wasn’t the greatest of shocks but the point is that I could 
really taste it and I actually quite liked it. I thought Nick should 
be the first to hear of this revelation but, a little over an hour into 
our jaunt to the Beer Festival, he felt compelled to down a half of 
Suicider. I left him to it.
After my first two ales then, I began to loosen up in this new 
atmosphere. With the scent of a potential new member amongst 
their ranks, the Ale Society was welcoming and friendly bunch and 
the festival as a whole was a pleasant, good-natured affair. It also 
became apparent very quickly that beardy old country man-folk 
aren’t the only ones who enjoy real ale. There were, whisper it, 
even young people there.
So have I been converted? Well no, not yet. I’d still take a pint of 
lager over an ale anytime. The diversity of real ale being as it is 
though, I can’t imagine there not being something out there which 
I might enjoy. Ultimately, whether or not I learn to love the ale 
really doesn’t matter; in being part of the Nottingham Trent Real 
Ale Society, half the fun is in the finding out, isn’t it?  

Tel: 0115 985 1615
www.castlerockbrewery.co.uk

Kings of the Castle Rock
Now

Available!
Bottle

Conditioned

Hemlock &
Elsie Mo 

KingsAd-L-65x90 6/10/06 14:16  Page 1At the recent Tynemill awards night the results of their pubs customers votes for the Beer of the Year where announced. Fullers 
London Pride was in first place followed by Hopback Summer Lightning with Everards Tiger in third place. Castle Rock beers 
are not eligible for the competition. Everards was named as the Brewery of the Year. The event took place at the Canalhouse on 
Canal Street, now owned by Tynemill. The evening was also a send off for Julian Grocock who has left Tynemill.
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Quiz Nights
Open 7 days a week 12-11

Blacks Head

Burton Road, Carlton
Carlton Square near Tesco

Warm and Friendly 
Atmosphere

Traditional Beers
Large Beer GardenSatelite TV showing 

Televised Football

For a Warm Welcome Visit The

Visit our website
 www.theblackshead.co.uk

Three Guest Beers
Different Guests Every Week
Look Out for a Variety of Guest 

Beers including Highgate, 
Hobgoblin, Exmoor, Cornish 
Knocker, Dorothy Goodbody, 

Titanic and Sunchaser 
Bombardier  Always Available

0115 961 8118

More ‘Real Ale in a Bottle’
(61) by Andrew Ludlow

The recent Nottingham Beer Festival was not just a success 
but confirmation that there is an amazing variety of casks 
beers from established and new brewers. This was particularly 
demonstrated by the fact that SIBA (Society of Independent 
Brewers) chose the event to host the SIBA East Midlands 
brewing awards for 2006/2007.
The winner of the bottled beer category was Jaipur IPA from 
Thornbridge Brewery in Derbyshire and by good fortune 
I was able to find a bottle of the beer at the conclusion of 
the contest. Since the Beer Festival I have bided my time 
on sampling the beer as I already had experience of the cask 
version of Jaipur IPA and as this is such an excellent beer I 
was not quite sure how the bottled conditioned version would 
match up.
Eventually I decided to sample the beer and after careful 
pouring, to ensure the sediment stayed in the bottle, I was 
rewarded with a light golden pale ale. The beer retained a 
strong head and whilst medium carbonation was present; the 
trick generally is to allow the beer to stand for a while as this 
tends to remove any build of CO2.
The taste was wonderful with malt and hops balanced to 
deliver a quality strong ale with a pleasant dry aftertaste. The 
bitterness was tempered by a delicate fruitiness and this came 
through in the aroma. For a strong beer (5.9% ABV), Jaipur 
was very drinkable and is certainly the type of beer that could 

be easily enjoyed at home on those 
nights when you can not get out to the 
pub. I have to concede that the beer 
judges knew their stuff – Jaipur IPA is 
certainly an award winning beer.
The beer is sold in 500ml bottles 
and can be purchased direct from the 
brewery 01629 640617; fax 01629 
640039 or e-mail info@thornbridgebrewery.co.uk
Thornbridge Brewery is located in the grounds of 
Thornbridge Hall near Bakewell and its first beers appeared 
in February 2005. Since then they have steadily won awards 
for the high quality beers produced. 
To find out more about Thornbridge Hall Brewery visit their 
web site at www.thornbridgebrewery.co.uk.
When out shopping look for ‘real ale in a bottle’ and  
remember specialist shops like the Fox & Crown off license 

in Basford. 
This has a 
fine selection, 
not just of 
A l c a z a r 
beers, brewed 
on site, but a 
good range 
of British and 
Continental 
beers.
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News from 
the Victoria

The Victoria in Dovecote Lane, 
Beeston is having one pump on the 
bar dedicated to local micros from 
December. The first beers to appear 
will be from Mallard followed by 
Full Mash, then Magpie and then 
Fun Fair. Others will follow on 
so you won’t be able to say that 
you can’t get a drop of local beer 
in Beeston. There will also be an 
increased cider selection to choose 
from. Although the number of 
dispenses won’t increase there will 
be a wider choice from different 
producers including Wilkins, Richs 
and Henrys.
Castle Rock Brewery have brewed 
a special beer just for the Victoria. 
The brew weighs in at 6.0% and is 
named 'Cellar Beast'  after the well 
known Cellar Beast at the Vic aka 
Graham Smith who seems to have 
taken it rather well so far although 
he hadn’t seen the pump clip at the 
time of writing. 
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No.44 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs
Take a               flight or a        or            train to Edinburgh

The advent of cheap flights and rail fares 
makes Scotland’s capital well within the 
reach of most budgets. You need to book 
well in advance to get them, and for the 
cheapest it is sometimes necessary to travel 
in midweek and at off peak times. At the 
time of writing, the cheapest online bmibaby 
flight available was £26.95 return. Train fares 
are more complicated – the cheapest way is 
to go with GNER from Grantham or Newark 
for £20.50 return, or you can go with Virgin 
from Derby £30 return. It is advisable to book 
these seats on the provider’s own website 
(they are based on two singles) and make 
separate arrangements to get to the respective 
starting stations with Central Trains. You 
will almost certainly wish to stay overnight, 
although accommodation can be relatively 
expensive in the City. I found the best 
deals on Laterooms.com, where hotels and 
apartments were available from £49 a night 
for two people. Backpackers can find great 
deals on Hostalworld.com, where you will 
find dorm beds from £7.50 a night and twin 
private rooms from around £40. I have used 
both these sites several times and never been 
disappointed.

While in 
Edinburgh you 
should allow 
time to see 
some of the 
sights – the 
latest is the Royal Yacht Britannia at Leith’s 
Ocean Terminal – beautifully maintained 
and just £9 for an audio tour. You get to see 
everything, from the Royal bedrooms to the 

engine room. A Lothian Buses day ticket 
costs £2.30, and will get you to Leith 
and anywhere else in the area. From the 
airport, there are very frequent Airlink 100 
express buses to the City Centre, costing 
£5 return and taking 25 minutes. If you 
don’t mind taking longer you can use a day 
ticket but need to change at Leith, using 
Lothian service 35 from the airport and 22 
to Edinburgh.

The first thing I noticed about the pubs in 
Edinburgh was the pleasant smell and lack 
of ashtrays. Yes, the no-smoking law has 
already come to Scotland! It was a little sad 
to see groups of smokers huddled together 
in the cold and rain to enjoy a cigarette, but 
when I spoke to them, most said they did 
not really mind. Most licensees I spoke too 
thought it was an improvement too, and 
did not feel that they had lost much trade. 
Some had special ways of 
helping smokers, and one 
brewery, Belhaven, had 
even produced a special beer 
mat to protect your precious 
drink whilst outside! 

If you have never drunk in Scotland, you 
need to be aware that not all of the real 
ale comes from hand pumps. In some 
establishments, tall brass fonts dispense 
beer using air pressure. Traditionally mains 
water pressure was used to create this 
(only the Scots could think of using a free 
resource to pump their beer!), but today 
electric compressors are more common. 
The fonts can be very similar to keg ones, 
but the tap goes sideways rather than down 
– as in the photograph below. 

There are thirteen pubs in this crawl, but if 
you feel this is unlucky – or even too many 
for one day, it can conveniently be split into 
two: New Town Crawl (1-6) and Old Town 
Crawl (7-13).

Rose Street is famous for pub-crawling, but 
sadly most establishments are keg only and 
often with silly names – would you really 
want to drink in a pub called “The Bad Ass” 
or “Dirty Dick’s”? So it is good to find at 
least one decent traditional pub remains: 

Scott’s Bar (1). This simple drinkers’ pub 
has one L-shaped room with a wooden floor, 
dark panelling and a bar with a brick foot-rail 
and stools. There is a TV and quiet music. 
Well kept Caledonian Deuchars IPA and 
80/- were the only beers when I called on a 
Monday night, but I understand that guests 
are available at weekends. At £2.25 this 
was one of the cheaper pints in Edinburgh; 
even better value was the malt whisky of the 
month at £1.65 for a large (35ml) measure! 
There are many more pubs that just sell these 
two beers which you will pass on this crawl; 
I have tried to both include more variety and 
to take you to some pubs which, for various 
reasons, are classics. 

The Oxford Bar (2) is a classic locals’ boozer 
decorated with Burns memorabilia where 
lively conversation was the only sound when 
I visited. It features in Ian Rankin novels, 
and has been the haunt of many famous and 
infamous characters over the years. The first 
room houses the bar, and the second boasts 
lots of historical pictures of the pub and 
surrounding area. The beers are Caledonian 
Deuchars IPA, Belhaven 80/- and guests, Isle 
of Skye Red Cuillin was the star for me. 



Clarks Bar (3) is an 
interesting local with 
two “private” rooms 
off the main bar and 
a scarily steep flight 
of steps to the loos. 
The main room has 
a fine bar backed 
with a polished 
gantry topped with a 
personalised Clark’s 

clock. There are brass topped wooden 
tables, high backed upholstered settles 
and the (almost inevitable today) Sky 
Sports on TV. One of the back rooms has 
some fine prints of old Edinburgh, and 
local football memorabilia. The beers 
are McEwan’s 80/- on hand pump and 
Caledonian Deuchars IPA on air pump; 
no guests were available on a Monday 
evening but they should be there at 
weekends. 

By far the best range of beers I found in 
Auld Reekie was at the Cask and Barrel (4).  
Accompanying the inevitable Caledonian 
Deuchars IPA were regulars Draught Bass 
and Hadrian & Border Cowie was a splendid 
array of Scottish microbrewery beers of all 
sorts of strengths and styles, several of which 
were new to me. The pub comprises one large 
room with bare floorboards, a fine horseshoe 
bar, settles, tables and some huge old barrels 
(butts, I believe) to stand around.  There are V



1�      www.nottinghamcamra.org      December �006 / January �007

Landlord and several guest beers from 
both Scotland and England are all served 
in fine condition – do not be put off by the 
dispense fonts. This classic Scottish one-
roomer is a haven of peace and tranquillity 
with no music, TV or gaming machines. 
There is a polished wooden bar with a 
magnificent gantry laden with single malt 
whiskies; it has a foot-rail and coat hooks 
but no barstools. Many rare old brewery 
mirrors adorn the walls, and there is a fine 
old pendulum clock. 

With a name like the Blue Blazer (9), you 
might think you were going to a snooty 
upmarket establishment – but, no, this is a 
straightforward two-roomed local. There is 
a TV and quiet music in the main room, and 
the smaller back room has an interesting 
collection of whisky bottle boxes and tins. 
Well kept Caledonian Deuchars IPA and 
several Scottish microbrewery guests are 
on sale from both hand and air pumps.

The Cloisters 
Bar (10) was 
formerly a 
parsonage, and 
now has bare 
f l oo rboa rds 
and large 
c o m m u n a l 
German beer 
hall style 
tables with 
bench seats. 
This is another 
TV and music 
free haven, 
and the usual 

brewery mirrors are accompanied by old 
tin advertising signs, many for cigarettes 
– seemingly ironic now that smoking is 
banned! The fine bar and gantry houses 
another extensive collection of single 
malts. Beers on tap are Caledonian 
Deuchars IPA, Greene King IPA, Timothy 
Taylor’s Landlord and four microbrewery 
guests. If the room seems to be spinning 
when you go to the loo, it is because they 
are reached by a spiral staircase! 

Bennets Bar (11) only sells Caledonian 
Deuchars IPA and 80/- but such a 
magnificent and well-preserved Victorian 
establishment must not be missed. From 
the outside, the Bernard’s and Usher’s 
breweries stained glass windows are 
attractive but barely prepare you for the 
magnificent sights inside. The beautiful 

there is a Sky Sports screen above this, but it 
is possible to sit where it cannot be seen. The 
beers are well kept, but on the pricey side – but 
it is worth paying over the odds for one just to 
see the place. Caledonian Deuchars IPA and 80/- 
are accompanied by up to eight microbrewery 
guests, making it one of the best ranges in town, 
and there were some new Scottish ones here 
that I had not tried before.

The Halfway House (7) is hard to find – it is 
on Fleshmarket Close, which is actually a flight 
of steps off Market Street, opposite the South 
entrance to Waverley Railway Station. This 
cosy, characterful pub is one of the smallest in 
Scotland. There is a quarry tiled floor, carpeted 
in parts, upholstered settles and a just a few 
tables and chairs. Railway memorabilia adorns 
the walls, and there is a jukebox, but played at 
a sensible volume. Four ever-changing Scottish 
microbrewery beers are usually on sale, 
and good value local dishes include stovies, 
haggis with neeps and tatties, and black boar 
sausages. 

I mentioned air pressure pumps earlier; and you 
will experience these at the Bow Bar (8) where 
they are used to serve all the beers. Caledonian 
Deuchars IPA, Belhaven 80/-, Timothy Taylor 

lots of brewery mirrors and posters, and two 
silent Sky Sports screens. There’s a great 
atmosphere here, and the beers (I stopped 
for several) are in tip-top condition.

Whilst the Barony Bar (5) did not have 
such an exciting range of beers, it did have 
lots of character. There is some superb 
tiling and stained wood inside, detailed 
cornices and an attractive bar and gantry. 
Good but quiet rock music helps to create 
a pleasant atmosphere which was spoilt 
only by a strong smell of sewage – but I 
was assured that this was due to an exterior 
burst pipe and was being attended to!  Well 
kept Caledonian Deuchars IPA and 80/-, 
McEwan’s 80/- and Courage Directors were 
accompanied 
by several 
guest beers, 
but all from 
E n g l i s h 
r e g i o n a l 
brewers – fine 
for a local, 
but of less 
interest to a 
Sassenach! 

The Guildford Arms (6) was built in 1898 
and clearly no expense was spared! This is 
an absolute classic of Victorian opulence, 
from the stained glass windows to the 
wonderful Jacobean ceiling and gallery 
restaurant with its railed balcony jutting out 
over the main drinking area. A revolving 
door must be negotiated to enter; sadly 



award winning refurbishment has given 
the bar a black and white tiled floor, an 
unusual black an emerald ceiling, and 
light coloured wood has been used for the 
panelling and the bar. There are brewery 
and distillery mirrors, and some unusual 
wooden pews with narrow tables. It was 
quiet when I called, but a switched off 
big screen was spotted high up. All the 
pumps here are of the air pressure type, 
dispensing Caledonian Deuchars IPA and 
80/-, Timothy Taylor Landlord and several 
interesting Scottish micro guests.

Do you have any comments on these 
articles, or suggestions for future ones? 
Please e-mail me, spyke.golding@
ntlworld.com or write to the ND editorial 
address.

For past articles and more, visit
 www.spykes-travels.co.uk

Room with a frontage on the street around the 
corner.

The rather long walk to McCowan’s Brewhouse 
(12) takes you past McEwan’s brewery. This 
modern establishment is in the style of an 
American brewpub, and is part of the new 
Fountain Park leisure complex. Although the 
minimalist interior resembles an aircraft hanger, 
it has been made more atmospheric with the 
addition of lots of old brewing industry prints 
and photos. Unfortunately the home brew was 
not available when I visited; apparently the 
brewer had left and a new one was still being 
trained. Although there were a few Scottish 
micros on sale, I do not feel it is worth walking 
all this way unless the house beers are back on, 
so I would suggest ringing ahead (0131 228 
8198) before going.

Our final stop, Thompson’s (13), is handy for a 
number of Indian and other ethnic restaurants 
should you feel hungry after all that ale! The 

long bar retains its original tiered and 
alcoved gantry, complete with working 
clock, and now housing another fine  
single malt whisky collection. There is a 
tiny snug bar at the end beside the door, 
separated by a wooden and leaded glass 
panel. This was once a common feature 
in Scottish bars where women, or men 
who didn't wish to seen, could be served 
in some privacy. On the bar are original 
working brass water taps and on the 
gantry is a brass gas cigarette lighter. 
Opposite the bar there is a series of mirrors 
surrounded by decorated tiles and carved 
wooden pillars behind fitted settles. The 
small wooden tables have glass covered 
maps of northern Scotland on their tops. 
What a pity someone found it necessary 
to put a fruit machine and televisions in 
there! There is a separate, much plainer 
restaurant at the back known as the Green 

 Traveline
0870 608 2 608
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SPECIALISING IN DELIVERING NEWSPAPERS 
AND MAGAZINES TO THE LICENSING TRADE 

011� 9��61��

An October Monday evening saw a minibus full of regulars (in 
charge of organiser - and Lincolnshire Poacher licensee - Karen) 
set off for the Milestone Brewery near Newark. A sat-nav malfunc-
tion delayed the start of serious quality testing - however, a run-
ning commentary on our roundabout journey added to the fun.
On arrival, our hosts provided tasting samples in very gener-
ous measure - five of Milestone’s ales were  available at the bar, 
Black Pearl and Olde Home Wrecker seeming specially popular. 
For devotees, an informal discussion of the brewing installation 
was on hand, and technicalities discussed. A splendid buffet then 
helped to soak up any liquid excesses - and then the fun started as 
Our Friendly Performer, Mick, treated us to a fantas-
tic and amusing evening of musical entertainment. 
All too soon our evening’s fun (and serious tasting) 
came to an end - and it was back to Nottingham by 
the direct route (so quick we didn’t even need a com-
fort stop). Many, many thanks to Milestone for their 
hospitality - and of course to Karen for laying on the 
visit.
RAY PETERS

Eighty-seven MPs have backed the pub trade by signing up to 
the “Proud of Pubs motion” in the House of Commons.  The 
motion was tabled by MP John Grogan in May this year.

Mr Grogan, Chairman of the All-Party Parliamentary Beer 
Group said the early day motion inspired by the Publican 
trade newspaper, “meant that nearly one hundred Members 
of Parliament recognised the crucial role pubs play in our 
communities during the first year of the new Licensing Act”.

High profile signatories included Liberal Democrat shadow 
culture secretary Don Foster and Sir Nicholas Winterton, 
Conservative MP for Macclesfield.

Past Brews.JPG

The Bar.JPG

The VesselsJPG.JPG

Time now please.JPG

MILESTONE WELCOMES “POACHERS”

MPs Proud of PubsLocal News
The Pub People company have introduced Pubopoly to many of their 
pubs. If you purchase a pint you can collect a sticker corresponding to 
the pub which you can place on a collectors card. Collect 6 different 
ones and you can claim a free pint, collect 10 and you can claim 
two free pints. Collect all 13 and you can have a curry and a pint 
meal for two. Many of the pubs featured are in the Nottingham area 
however to claim the curry you are going to have travel a bit. Pick up 
a card from amongst others the Bunkers Hill, Gatehouse, Lion, Frog 
& Onion and Malt Shovel.
 
The Canalhouse, now part of the Tynemill chain, recently hosted 
the annual Champion Beer of Britain awards. The presentations 
were made to the brewers of the award winning beers which were 
announced at the Great British Beer festival in August. This is the 
first time this prestige event has been held outside London and proved 
to be a great success. Owner Chris Holmes was the guest speaker.

Following Julian Hough’s election to the National Executive his 
former role of East Midlands Regional Director became vacant. 
Following a recent vote Julian Tubbs, also of the Derby Branch, was 
duly elected into the post. Mike Veasey of Louth Branch will act as 
deputy Regional Director.



The works have transformed the former Cliffe Inn, with the total 
construction cost in excess of £400,000 taking just under four months 
to complete. The works included demolition of several internal walls 
to open up the public area from previously private areas. New studded 
walls were installed to create a catering kitchen, not previously a 
feature of the Cliffe Inn. The toilets were completely demolished and 
rebuilt with the retaining wall designed by structural engineers to 
support the house behind as well as the car park and terrace area. The 
final building work was the creation of the new front steps to allow 
for disabled access and to improve the facade of the building. The 
internal fixtures and fittings are all bespoke, constructed in Yorkshire 
and transported to site where they were installed. This includes all 
the genuine oak panelling, tiled bar apron and oak parquet floor.  
The garden has been completely landscaped with the demolition of 
a garage. It has now been paved with Yorkstone style slabs ready 
for next summer and the impending smoking ban. The works in the 
garden included the digging out and reconstruction of new steps into 
the garden area to accommodate public access. 
Further works included the creation of a high class meeting room on 
the first floor which required a new staircase for public access, and 
the upgrading of the accommodation for the two managers who now 
have a communal lounge and kitchen but each have a self contained 
en-suite bedroom.
The building work was carried out by Harry Richmond and Partner 
Ltd. of Holme Pierrepont. The interior design and fit was worked from 
a brief supplied by Karl, Sharon and Gareth of Bartch Inns to Andy 
Thornton Ltd. based in Elland West Yorkshire. They manufactured 
and supplied all of the fixtures and fittings with a team of joiners on 
site for four weeks to carry out the installation.

When I moved house at the end of October I gained a new 
local, a very good one as well. I moved within Radcliffe on 
Trent and my old local was the Cliffe Inn whereas the new one 
is the Horse Chestnut – the unusual thing being that it is the 
same building! Yes we have only moved about 800 yards, well 
with my missus’s sense of direction she would have never 
found her way home again if we had moved any further! 
While we were in the process of selling one house and 

moving to a new one the Cliffe Inn was completely gutted and 
within the original façade a smart brand new pub has emerged. It 
is now owned by Bartsch Inns who already operate the excellent 
Horse and Groom in Basford and Horse and Plough in Bingham, 
so prospects looked promising from the start and we certainly 
haven’t been disappointed.
The pub is now extremely smart inside, with a “library room” to the 
left with comfortable seats and rows of book around the walls. The 
main bar area is on two levels, the upper level being non-smoking. 
This room is also very plush with plenty of polished wood and 
brass (ok so I am no good at this home interiors lark!). Above the 
upper level seating is a large stained glass, bubble thing hanging 
from the ceiling as part of the lighting, none of us knew exactly 

what it was but it is certainly a very impressive focal point.
A selection of eight well kept real ales is on offer and these change 
on a frequent basis. They include old favourites like Batemans 
XB, Deuchars IPA and Fullers London Pride together with beers 
from local micros such as Magpie, Oldershaws, Thornbridge Hall, 
Belvoir and Grainstore. On my last two visits there has not been 
one of the ubiquitous Greene King (/Ruddles/Morland) beers on 
sale and for this the pub is especially commended!
The Horse Chestnut sets out to be a pub that sells food rather than 

a restaurant that sells beer. However there is a very good menu and 
the food is top quality if perhaps just slightly on the expensive side. 
The service is excellent and very friendly, they will take your order at 
your table if you wish and also fetch your drinks if you are dining.
On my last visit I ordered the lightly battered cod with chips and 
mushy peas. This was no giant piece of frozen cod and reconstituted 
potato chips as might be served up in some pubs. The fresh fish was 
on the small side but the batter was very light, and the chips were 
made with proper potatoes and were extremely tasty. The meal was 
not too heavy and went down well with my Thornbridge Hall Jaipur 
IPA and I thought it was a good meal for the seven quid I had invested 
in it. 
On a previous visit I had tried the chicken breast with black pudding, 
this was served with fresh vegetables and again was very enjoyable. 
As was the sausage sandwich that I sampled on my first visit, this was 
served with mustard and was extremely tasty, if perhaps a few bob 
too pricey at £4.50
A selection of puddings is also on offer and whilst I am not able 
to partake our two ladies pronounced their choice as being very 
enjoyable. Instead, I shared cheese and biscuits, at £6.50 for one 
person or £8 for two, which offered an interesting selection including 
Cornish Yarg and a creamy goat’s cheese although to my taste a blue 
cheese, preferably Colston Basset Stilton, would have complemented 
it nicely. 
I can’t finish without mentioning the bogs! These have got to be the 
best pub toilets in the county – very modern and spacious with crisp 
black and white tiling. All in all, my house move has seen me gain 
one of the best locals south of the city!
Frequent Radcliffe Line buses, from Friar Lane and Broadmarsh Bus 
Station, stop almost outside the pub – it is the third stop after the bus 
turns off the A52 at the RSPCA. Supasaver tickets are £2.80 each.

The Ravenous Drinker 
visits the Horse Chestnut

Some notes on the building works with thanks to 
Gareth of Bartch Inns
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FREE
EVENT

RACE NIGHT 
FANCY A 

FLUTTER

SUPERB

 EVENING OF 

ENTERTAINMENT

Ideal for clubs, pubs, charities, hotels in fact 
anywhere that requires audience participation

Easy to run
Super fund raiser

Fits into most entertainment
FOR FULL DETAILS CONTACT

John on 01773 713315
Answerphone - please leave a message

E/MAIL john@moviehouse.freeserve.co.uk
Details sent as an email/floppy/cd/leaflet

Snippets A Thank 
You

Nottingham CAMRA 
wishes to thank all 
those people who gave 
up their time to help 
out at the the recent 
Nottingham Beer and 
Cider festival. We 
must also say thank 
you to Philip Darby of 
Nottingham Brewery 
and Mark and staff 
of the Plough and the 
Pub People Company 
for putting on the 
workers party.

EAST MIDLANDS
 PUB RELIEF
Holiday relief, Short 
term holdings, risk 
assessment, covert 

security MBII and SIA 
registered

07715 707286

The Marquis Inn on Main Street at Hoveringham has been awarded the Cask Marque award. 

The Lion Inn, Basford is having a week long beer festival beginning on Saturday, December 9th.  
Their “12 Days of Christmas” festival, will include beers from Archers, Titanic and Hook Norton.

Hotel Deux, Clumber Avenue, Sherwood Rise, launches its “12 Ales of Christmas” festival from 
Tuesday, December 12 (see advert).  This runs for 12 days featuring festive micro brews from around 
Britain.

The Gatehouse on Parliament Street now has a fifth handpull installed. Other pubs sprouting more 
hand pulls are the Dragon, Sinatras and the Approach.

Bob Gregory has moved on from the Moot Hall and is now to be found in Boston. A warm welcome 
to the new landlord and landlady who have come from the South, I have been told three different 
counties but unfortunately I’ve not had time to call in and clarify.

The Barleycorn at Cinderhill has opened again.

The Turf Tavern opposite the Theatre Royal has reopened but there is no real ale on the bar.

Holy Smoke from the Full Mash brewery won first place in the Beer of the Festival competition at the 
Harbury Beer Festival held recently. 

Alcazar Brewery Shop has introduced some new gift packs 
starting at just over £5. You can see the gift packs on the website at 
www.alcazar-brewery.com and mail order delivery is available for large orders.

Tynemill Times should be available in early December from any pub in the Tynemill 
estate – we don’t mind rival publications at Nottingham Drinker.

The Old Poets Corner in Ashover has been named as CAMRA’s Cider Pub of the 
Year.

A comedy club has started at the Bunkers Hill on the first Monday of the month. On 
the 4 December Dalisa Chapanda is appearing. There is a charge and further details 
are available on www.pubpeople.com

The Cock & Hoop are relaunching thier own beer beer from Nottingham Brewery, 
Cock and Hoop. It should be available from the beginning of December. The brew is 
a delicious amber colour with a full malty roundness equally balanced with a belting 
triple hop finish giving a fantastic multi faceted flavour or so says Nottingham 
Brewery’s Philip Darby.

"In our thoughts............." - Didler (yes the one and only), now making a swift 
recovery from a long-awaited kidney transplant. See you at the bar soon! And of 
course Jane.

 The Fab 4 
appearing at the 
opening of the 

Approach on Friar 
Lane. The bar 

is owned by the 
same people as the 
Fellows, the Globe 
and the Southbank. 

Mallard and 
Nottingham beers 
were available on 
the opening night.
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Quiz number 24 from Gordon, answers are on page 25

Television Special
1)   Name the actress who played long suffering wife of Victor Meldrew in
      ‘One foot in the grave’
2)   Name the actor who starred as Jed Shepperd in ‘Crocodile Shoes’
3)   ‘The Flying Doctor’ was set in which country?
4)   Name the actor who plays the part of Detective Chief Superintendent 
       Foyle in ‘Foyle’s War’
5)  Name the actor who played the part of Winston Churchill in ‘The
      Gathering Storm’
6)   Name the actress who played D.I. Maggie Forbes in ‘The Gentle Touch’
7)   ‘Heartbeat’ is set in which area of England?
8)   ‘Hi-De-Hi’ is set at which fictional holiday camp?
9)   What number do the Kumars live at?
10)  Who presents ‘Bargain Hunt’ on BBC1?
11)  Name the host of ‘The Price is Right’
12)  On which island is ‘Love Island’ set?
13)  Name the presenter of ‘It will be all right on the night’ 
14)  Name the actor who plays the part of Judge John Deed 
15)  ‘The Darling Buds of May’ was set in which English county? 

ND QUIZ - NO 24 - JUST FOR FUN

The Gatehouse travels the World

Victoria 
Tavern

40 Wilford Road, Ruddington 
0115 921 5971

*****
Meals served

Mon - Thur 12-2.30 & 6-8
Fri - Sat 12-2.30

Sunday Lunch 12-3
*****

Steak night Tues 6-9

4 Traditional Cask Ales
      *****

Bass and Guests

Trips and 
Socials

For the last survey trip of the year we 
will visit Giltbrook in December, then 
continuing into January we will take in the 
village of Lowdham and then in February 
we will be going to Gotham
As promised in the last issue, here are the 
details of the End of year outing. We will 
be visiting the Vale of Belvoir. I intend to 
visit Granby, to include a visit to Sara and 
Sean’s new pub The Marquis of Granby.  
This is already proving very popular, and 
the bus is starting to fill, so get your place 
booked now.
Into next year, I’ll give you a chance to 
recover from the festive excesses, so the 
first trip planned will be the annual outing 
to Lincoln at the end of January.
See the diary dates column for times and 
dates of all the trips. 
My thanks must go to the staff of the 
Navigation for putting up with the 
(extended) committee meeting (an early 
start and a late!! finish) and thanks 
for the excellent quality beer, and for 
those people who haven't been in of 
late, well why not? It's well worth a 
visit, get in there before Christmas!! 
As usual, don’t forget, that EVERYONE 
is welcome to any CAMRA outing; you 
do NOT have to be a member. Also all 
meetings, be they Committee or Branch 
are also open to everyone. We look 
forward to seeing you.
And as always I can be contacted 
electronically at: - raykirby@
nottinghamcamra.org 

Tasting Sessions 
at the shop every 

S a t u r d a y  u n t i l December 23 rd 

Fancy travelling the world? On the first Thursday of ever month the Gatehouse on 
Upper Parliament Street will be visiting a different country. Whilst not actually 
leaving these shores the pub will be offering the traditional food, drink and music of 
the country. The first country visited was Spain, whilst the second in November was 
Mexico. The next country visited, on 7th December, will be Poland. The event starts at 
5.30pm and runs through till 8pm.
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Competition Number 133 
Closing date Sunday 31st December 2006 midnight. 

Win a week cruising The Maldives!
One winning entry each week during 2006 will go into 

a draw for a fantastic holiday for two cruising The 
Maldives aboard a sailing yacht or bed & breakfast at 
a luxury island resort.  The winner’s publican will also 

win a week at Bandos Island. 
PLUS £500 cash towards air tickets for each couple! 

Complete the puzzle using the Cryptic or Straight 
clues – the answers are the same. 

Then find the hidden keyword using the coordinates 
given for the following boxes 

          C1    F2     G5     D6   D10   J10    I13    M15   A15 
         

Then text the word “CROSSWORD” followed by 
the keyword to 83248 

For example if the hidden keyword is “MAGAZINE” text 
“CROSSWORD MAGAZINE” ensuring you put a space 
between the words. 
You will receive a text back telling you if your answer is 
correct or not.  Texts cost £1 plus normal network charges.  
The winner will be drawn from the correct entries received 
before the closing date. 
The permission of the bill payer must be obtained before texting.  Entrants to the 
competition must be over 18 years of age and agree to be bound by the Rules 
which are available on the website at www.pubcrosswords.com or by contacting 
the competition promoter K.D Armes, PubCrosswords, The Rose Grower, 
Sandringham Drive, Bramcote, Nottingham NG9 3EJ 0115 9255413 
rules@pubcrosswords.com.

Enter on the website using  

C
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Across  
 1 Still around first numerical fact. (9) 
 9 Love-in schedule for bird. (7) 
 10 After firstly buying Algerian marijuana, shows disapproval of other 

types of grass. (7) 
 11 Love to nip back before I take on idea. (7) 
 12 Incessant thunder heard outside - come back inside. (9) 
 14 Going without is somehow noticeable if not on. (8) 
 15 Steep fines you hear are corrupt. (6) 
 17 Copy stupid idiot seen in flipping North East. (7) 
 20 See mad Earl race in to put someone's nose out of joint. (6) 
 23 Confine mischievous child before teacher comes back on. (8) 
 25 He returns after 5, not in eminence, but showing passion. (9) 
 26 I change tenner for a starter. (7) 
 27 Standing around tasteless items is no problem. (7) 
 28 Mud oven becomes cold. (7) 
 29 Dungeon from which I be let out rehabilitated. (9) 

Down  
 2 Badly herniated when he leaves part exchange. (5-2) 
 3 Vivid pictorial expression of Greek character holding can. (7) 
 4 Oops, turned north, gave food and pampered. (5-3) 
 5 Fool not involved in cooking casserole West Indian style. (6) 
 6 Look upstart, one is in a broken state. (9) 
 7 Methodical former youth goes honest. (7) 
 8 Period when brazen ego gets deflated. (6,3) 
 13 Solvent to cure toe acne. (7) 
 15 At home Sid has debts that could be tricky. (9) 
 16 Note, private members beaten up whilst ejecting tramp. (9) 
 18 Eastern book a student follows, after alternative that is. (8) 
 19 Model cooks pie by the book. (7) 
 21 Topless three eat in auditorium. (7) 
 22 Endlessly mocks yob about non-admission. (4,3) 
 24 Exaggerate backing in period revolutionary group. (6) 
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Across  
 1 Numerical fact. (9) 
 9 Cock. (7) 
 10 Tall grasses. (7) 
 11 View. (7) 
 12 Enduring. (9) 
 14 Abstinent. (8) 
 15 Steep. (6) 
 17 Publication. (7) 
 20 Unsettle. (6) 
 23 Confine. (8) 
 25 Intensity. (9) 
 26 Assistant surgeon. (7) 
 27 Channel. (7) 
 28 Dispassionate. (7) 
 29 Dungeon. (9) 

Down  
 2 Part exchange. (5-2) 
 3 Scene. (7) 
 4 Mollycoddled. (5-3) 
 5 West Indian cuisine. (6) 
 6 Pelican State. (9) 
 7 Principled. (7) 
 8 Prehistoric period. (6,3) 
 13 Solvent. (7) 
 15 Sly. (9) 
 16 Two minims. (9) 
 18 Asian. (8) 
 19 Personification. (7) 
 21 Playhouse. (7) 
 22 Exclusion. (4,3) 
 24 Ham it up. (6) 

ANSWERS TO PUZZLE  NO 126 

Across: 7 Live it up, 9 Unique, 10 Need, 11 Arithmetic, 12 Hawaii, 14
Surfaced, 15 Design, 16 Issues, 19 Moisture, 21 Uterus, 23 Apparently, 
24 Talk, 25 Knocks, 26 Singular.  

Down: 1 Cinema, 2 Bead, 3 Steaming, 4 Author, 5 Literature, 6
Business, 8 Priest, 13 Assistance, 15 Drooping, 17 Studying, 18 Deaths, 
20 Unease, 22 Unload, 24 True. 

KEYWORD = PETULANCE

Winner of  competition No 126 
C. Gandhi, Warrender Close, Nottingham 

TO FIND ALL PREVIOUS CROSSWORDS  OR TO 
SUBSCRIBE FREE OF CHARGE TO RECEIVE THE 

PUZZLES WEEKLY BY EMAIL PLEASE VISIT 
WWW.PUBCROSSWORDS.COM

Enjoy competitions? Then why not try and win 
two bottles of beer. See page 30 for details.
Don’t forget the general knowledge quiz on 

page 23. There is nothing like taxing the grey 
cells whilst you enjoy a pint.
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1) Annette Crosbie        2) Jimmy Nail         3) Australia
4)  Michael Kitchen     5) Albert Finney    6) Jill Gascoine
7) North Yorkshire         8)  Maplins               9) 42  
10) Tim Wonnacott      11) Joe Pasquale        12) Fiji 
13) Dennis Norden      14) Martin Shaw        15) Kent

Quiz No 24 Answers
The answers to the  quiz 
number 24 on page 23

A Newark Ale and Angling Trip
Four years ago, an article was written in issue 50 of the Nottingham 
Drinker. One of the purposes of this article was to prove that 
the investigation into new towns and their alehouses could be 
implemented in conjunction with your favourite pastime. In the case 
of Jeremy, my sister, Sara, and myself this pastime was the piscatorial 
art of angling.

In 2002 we visited Lenwade in Norfolk on the river Wensum. Four 
years later in October 06 the destination was on our doorstep. Newark 
was the town for our assessment of what it had to offer in relation 
to real ale and the stretch of the river Trent between Fiskerton and 
Muskham was where we hoped to catch a monster Barbel or Chub.

We arrived in Newark on Friday 6th October and booked into ‘Peggy’s 
cottage’ on Appleton Gate, a self catering accommodation which we 
highly recommend should you want to self cater like ourselves for a 
break in Newark. More importantly it is situated within a few minutes 
walk of the town centre and therefore perfect for visiting the local 
pubs without having to worry about transport. Four days of fishing 
and three nights of ale drinking were ahead so it was quickly agreed 
that a full cooked English breakfast in a café around the corner was 
the best way to line our stomachs for the extravaganza ahead.

Our first day of angling was spent on a stretch of the river Trent 
near Muskham. One of the main fishy objectives was for Sara to 
catch a decent size barbel that would put a bend in her rod. This 
was based on the fact that in the past she had only caught what is 
known in fishing circles as ‘sprats’. 
The first day proved successful 
for Jeremy who landed one barbel 
and a chub but less fishy for Sara 
or myself with approximately 
nil fish between the two of us. In 
order to drown our sorrows (or in 
Jeremy’s case celebrate) we started 
our evening drinking at the Old 
Malt Shovel with a pint each of Rugby No 8. We then continued 
down Bargate and visited 3 further pubs. The Mayze struck us as 
a very busy pub with few seats available at the time which was a 
priority after spending a tiring day sitting on our butts already for 
the previous seven hours fishing (hardest game in the world). We 
therefore downed our Tetley and went on to the Castle pub where 
a selection of beers were tasted. These included Breconshire Green 
Valley Bramble beer, Shardlow Mayfly, Milestone Lockkeeper and 
Gamekeepers Folly. All were well kept and very welcome. Added 
interest to the visit was a regular jazz band that complemented the 
beers perfectly. Our last pub of the night was the Old Kings Arms 
where Jennings Cock a Hoop and Snecklifter and Marstons Pedigree 
were on offer. This stop proved more relaxing with a more laid back 
atmosphere and a chance to hear ourselves speak. We finally finished 
our night with a Chinese take away and then settled for the night to 
dream of bigger fish for the following day.

As Jeremy had already been successful, we decided on Saturday to 
fish the same stretch as the day before. This time Jeremy and myself 
were both successful in the landing of large chub and barbel but 
alas, Sara had another blank. 
We started to worry and agreed 
that another night on the real ale 
might assist in psyching Sara up 
for the objective she still needed 
to achieve. Saturday night 
took us to the Fox and Crown, 
a Tynemill pub and what we 
all agreed was one of the best 

pubs of the trip. A good selection of beers were on offer including 
Deuchers IPA which we sampled on this particular night. The Vine 
hotel followed with a local out of town atmosphere and a selection 
of Springhead brewery beers followed by a visit to the Mail Coach 
and Castle and Falcon on the London road respectively. The Castle 
and Falcon served excellent beers and gave us the chance to partake 
in a game of pool (or attempt to in the case of myself who I hate 
to admit doesn’t seem to withstand the same quantity of beer that 
Jeremy can.) We finished up across town at the relaxed surroundings 
of the Crown and Mitre. Unfortunately I cannot remember the beer 
we had and forgot to write it down. However, Jeremy assures me that 
it continued to be of excellent quality and re-affirmed the fact that 
a diverse and well kept selection of ales can be found throughout 
the town centre of Newark. Finally, an Indian take away ended our 
night. Pressure was on for the following days sport.

Sunday took us to a stretch of the river near Fiskerton. Jeremy again 
was successful in catching a barbel but unfortunately Sara failed 
miserably again to land that intended quarry. By this time we had 
given up on Sara and her quest for success and started of our evening 
session in the Fox and Crown again. As this was our third consecutive 
night out, I am using this as the excuse to explain that time seemed 
to pass really quickly, as after drinking 3 pints we noticed it was 
already 10.30pm and decided we should move on quickly before last 
orders were called on this Sunday night.   Unfortunately, we were 
unable to locate another pub that would serve us and we were left in 
the street to discuss our predicament and check our watches a further 
three times before calling it a night and making our way back to the 
cottage. A further Chinese take away on the way back just proves 
the influence I have on Jeremy and Sara with regards to where to eat 
and shows how unimaginative I am when it comes to decisions in 
relation to dining out.

Monday was our final days 
fishing and we decided to ignore 
Sara and leave her to her own 
devices on a different stretch of 
the Trent near Fiskerton.  Our 
thinking was that our guidance 
hadn’t helped Sara up to now and 
anyway it was a lost cause. By 
mid afternoon Jeremy and I had both caught some good Chub and 
Barbel. Sara continued to fish with little enthusiasm by now having 
not had a bite all weekend. Then by sheer skill (or miracle) she took 
both a big chub and barbel on a hair rigged trout pellet (not at the 
same time obviously) in the last few hours of the holiday. Talk about 
dragging it out and keeping us on tenterhooks! The objective of the 
holiday was finally achieved and I’m sure it was all down to the 
decent selection of real ale on offer in Newark.

Carl Yates
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Erewash Valley
Covering Sawley, Long Eaton, Sandiacre, Ilkeston, Cotmanhay, Heanor and Langley Mill

After hearing so much from other branches about the brilliant time 
they have had at Thornbridge Hall Brewery we decided our mem-
bers should have the opportunity to hold a social there, so on Thurs-
day 5th October a group of 13 of us set off to Ashford in the Water.
Unfortunately, it was dark when we arrived so we didn’t get to ap-
preciate the splendour of the hall and gardens, but on arrival at the 
end of a long dark lane we were met by Alex and taken through 
the courtyard into the banqueting hall, where weddings, parties and 
other large social events are held,  then down the stairs into the bar 
area. This was originally the ‘coal run’, where coal was delivered at 
one end to run the boil-
ers for the hall. During 
the war it was also  used 
as an air raid shelter for 
children from a private 
school in Sheffield, but 
has now been complete-
ly renovated, emerging 
as a modern but tasteful 
bar that would put some 
pubs to shame.
From the 4 handpumps on the bar we were offered the award win-
ning Jaipur, along with Kipling, which has recently been awarded 
Beer of the Festival from Sheffield branch. There was also a small 
pin of an as yet unamed beer, which didn’t last very long I can tell 
you.
Later in the evening 25 members from Chesterfield joined us, these 
lucky people have this brewery under the branch jurisdiction, and 
were there primarily to hand over another award for Beer of the 
Festival from Barrow Hill’s Railfest and also the same award but 
this time on behalf of Peterborough branch.
Following an informative talk about the history of the hall and a tour 
of the brewery from the owner Jim Harrison, it was back to the bar 
for more of the excellent beers on offer, until our minibus arrived 
to pick us up.  We’ve decided to make a return trip sometime in the 
Spring or Summer, when we can hopefully enjoy the hall and gar-
dens in daylight, and of course, sample some more of the excellent 
beers
THANKS to everyone at Thornbridge Hall Brewery for making us 
very welcome and for a most enjoyable evening.   
Thursday 26th October saw us at The Navigation in Breaston for 
what was called a ‘handover social’ with Derby branch. As reported 
in the last edition of the ND we have expanded our branch area a 
little by taking on 13 new pubs from Derby. These include all the 
pubs in Breaston and Draycott, The Carpenters Arms at Dale Abbey, 
The Black Horse at Mapperley, and The Punchbowl, The Newdigate 
and the White Hart in West Hallam. We haven’t received an update 
on how many new members we have gained from this handover, 
but socials will be arranged later to introduce oursleves to these 
new pubs.
Another former Shipstones pub looks like becoming the branch’s 
newest free house. The Queens Head at Marlpool has been bought 
by a private investor, who intends to completely restore the pub. 
Andy, the new owner, specialises in buying and selling property, 
but his father was a brewer at the West Crown Brewery in Newark. 
After closing as a public house approximately three years ago, it 

became an Indian restaurant. 
The refurbishment plans are in the the very early stages at the mo-
ment, but it is hoped that the pub will be open for business early in 
the new year.
As a truly free house, there will be no tied or national brand beers, 
especially as the branch has been asked for recommendations as to 
what beers to have.
So - watch this space - further updates in forthcoming editions.
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At a recent branch meeting I feel that I managed to explode 
the myth that all people concerned about drinking problems in 
Nottingham are hell bent on closing pubs. In case you weren’t 
there, we’re not.
What we are concerned about is the fact that:
• The drinks trade wants to promote cheap ‘chemibeer’ to 

young people, at the expense of local jobs and people’s 
health

• That pubs no longer have much root in their community (and 
guess what, they are closing)

• That the ‘dash for profit’ is so short sighted that it has not 
recognised the demographics of the business – soon the 
‘vertical drinking bottle bars’ will have a smaller potential 
customer base than traditional pubs, as people get older and 
disposable incomes rise; and finally

• That the responsible authorities are so blinkered that they 
even believe their own spin!

What we do need to do is get honest. That’s how someone who 
has had ‘too much, too often for too long’ overcomes a drink 
problem, and that applies to families, communities, cities and 
regions just as well. Who needs to get honest then?
If the Police look in the mirror will they see that celebrating the 
closure of a few pubs for selling (stupidly and illegally) to under-
age customers is as effective a measure in reducing alcohol-related 
harm as dealing with the pubs that repeatedly serve drunker adults 
would be?

If Trading Standards look in the mirror will they recognise that 
they have contributed to the proliferation of off-licences still able 
to sell to drunks and children, by not prioritising test purchasing 
activities until relatively recently?
Will the Local Authorities (the Licensing body) look in their 
mirror and say “if we work in partnership we can reduce alcohol-
related crime and disorder, improve health and create wealth at 
the same time”? That would require a really honest look, but it 
can be done!
Finally, will the Pub Cos who care about nothing but the bottom 
line recognise that unless they demonstrate real leadership, the 
ultimate sanction will be central Government intervention, and 
that will penalise the good guys along with the not-so-good and 
downright awful.
I could go on, but there is a real problem here. The voices that are 
being heard are not those of reason. They are the voices of self-
interest, and they are not particularly enlightened voices. The self-
interest of the producers of ‘Natzvater lager’, ‘Old Laboratory’ 
cider and ‘Spermicide’ alcopops care only about shareholder 
value. The self-interest of officers of the responsible bodies is 
harder to identify, but it had and continues to hinder efforts to 
find solutions.
As the ‘inebriatrician’ said “the worst thing that you can do is 
nothing”. Let’s be clear about what we need to do and who needs 
to do it, otherwise Nottingham will be a very unhappy place for 
social drinkers in the coming years.

Nick Tegerdine offers a view of Nottingham’s “drink problems”

Join our campaign. For membership (it costs less than half a 
pint) please go to www.apas.org.uk 

The drink debate, it's your shout!
Have your say on reducing harmful drinking in the east 
midlands @
http://www.thedrinkdebate.org.uk/ or text 07717 308788
For more information about alcohol visit
http://www.empho.org.uk/viewResource.aspx?id=9438

Nick works as Executive Director of the Alcohol Problems 
Advisory Service (apas). He is also the Secretary of the United 
Kingdom Alcohol Forum and a member of the East Midlands 
Alcohol Task Group. He is the son of a Home Ales landlord.

CAMRA Pub of Excellence 

Five Cask Ales 
Adnams, Black Sheep, 

Deuchars IPA, Bombardier 
& Guests 

No Smoking Lounge 

Stables Sun Terrace  

White Horse Inn 
   Ruddington’s Village Pub 

Church Street, Ruddington 
NG11 6HD 

Tel 0115 984 4550 
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Vale of Belvoir
H&P VoB POTY

As the weather finally begins to turn Autumnal we look forward 
to the season of dark beers & winter warmers that help to make up 
for the shorter days & rosy wind chapped cheeks  - not to mention 
the effect the weather has on your face. 
We started our official Autumn schedule with a meeting & GBG 
launch at the Royal Oak, Car Colston in October. It has to be 
said that it was a quiet night, with just our usual  VoB turnout of 
regulars. Despite this we had a very pleasant evening & the beers 
& friendly atmosphere at the Royal Oak did not disappoint. 
Our November meeting saw us at the Crown & Plough, Long 
Clawson. We were treated to some very nice sandwiches, made with 
crusty home made bread. Beers served were an excellent pint of 
Marstons Pedigree & Jennings Red Breast, which went down very 
nicely. Main business for the night was the POTY vote, which resulted 
in an almost 
unanimous vote 
for the Horse 
& Plough, 
Bingham. It’s 
been hard to 
fault the beers 
at the Plough 
this year. 
P a r t i c u l a r l y 
n o t e w o r t h y 
have been the 
Sara Hughes, as 
always; Exmoor Gold (my only complaint is why can’t we have 
this more often); Gravediggers Mild & very lately Adnams Old 
Ale & Youngs Winter Warmer. Alan’s beers are consistently served 
well and we know that this award will be a popular choice with all 
local drinkers & CAMRA members. The POTY presentation will 
take place on Jan 9th 2007 - we expect a good turnout!
Although it is just out of our area it is also worth noting that 
the reports from Carl & Sharon’s new pub, the Horse Chestnut 
(formerly the Cliffe Inn) are very favourable. Indeed we have 
been getting daily, if not hourly reports from VoB member, Mr 
W. Parsnip of the Radcliffe area. We have instructed assistant 
manager Kalum that if the curmudgeonly old soak becomes too 
much of a nuisance, just give his bath chair a shove in the direction 
of the Canadian Estate & any number of locals will make sure that 

during a charge in the battle of Varburg during the 7 yrs war - not 
to Sean. The beers offered are all proving to be of a very high 
standard and there is also a good range of bottled beers, at the 
moment concentrating on Trappist & Belgian Fruit Beers. 
The Chequers, Barkestone is still closed for refurbishment. 
The Rose & Crown, Hose is open again, serving London Pride, 
Landlord & Pedigree on our recent visit. Food is served both 
lunchtime & evenings, except for Mondays, when it is closed 
at lunchtime and offers no evening food. The décor has been 
considerably modernized & is bright & airy.
There are changes at the Crown, Old Dalby where Alan Hale is 
leaving & former landlord Graham Richards is believed to be 
returning to the pub . The Crown, Sproxton also has a change of 
landlord, with Brian Spencer taking over at the helm. This is his 
first pub & former landlady Beverly is staying on to help until the 
New Year. 
On to Brewery news. Brewsters is again featured heavily in 
recent awards. At the Nottingham Beer festival SIBA held their 
annual regional competition. Brewsters Hophead won Gold in the 
bitters up to 3.9%; Rutterkin won Gold in the Premium Bitter 4.6 
- 4.9% & Hop a doodle doo won Silver in the Best Bitter  4 - 4.5% 
category.  Sean tells us  “We are very pleased to be in the medals 
again with our beers, particularly for so many“. These awards 
certainly says something about the drinkability and quality of 
Brewsters beers.  Also, in the bottled range Mati Hari is available 
from selected Waitrose stores including Newark. We can report 
that the Brewsters bottled beers are excellent - Chairman Mart 
keeps bringing them home for his cellar but they never seem to 
stay in there very long!!
At Belvoir Brewery Colin has 2 new beers for December:- Silent 
Night at 3.7% & Wandering Star at 4.3%. Also available, of 
course, is his excellent range of bottled beers,  Beaver Bitter, 
Peacocks Glory & Superstar. They make ideal Christmas Gifts, or 
just treat yourself!  His brewery move is going well and expected 
to be complete by March 2007.
That’s about it from us - except to say that our Christmas Social 
is this year being held at the Horse Chestnut, Radcliffe on Trent 
on Tues 12th December at 7.30. Pre booking is essential, no later 
than 5th December. To book phone 01949-876479 (pm) or email 
martynandbridget@btinternet.com. 

Horse and Jockey
1 Mill Street, Basford 0115 978 7883

Hemlock, Black Gold and two Guests
       Live music - last Friday in the month

Other Sundays - pop quiz - £50 prize & beer prizes 
Large function room available 

Weekday food lunch and evening 
 Sunday carvery 

12 - 3  
The Tram friendly 
Horse and Jockey 

By Basford 
Crossing

  David Lane stop 

he gets home safely.
On to Vale pub news - or more accurately that update on the 
seemingly endless changes of landlord, refurbishments, etc…
Starting with the Marquis of Granby, Granby - up & running 
behind the bar are Mathieu & Nathalie, French Canadians 
from Montreal. Mathieu is a keen ice hockey fan as befitting 
someone hailing from Canada & appreciates watching a good 
match with skilful players - so he won’t be watching the 
Panthers then…
The pub itself has had no structural changes but has been 
redecorated and has a slightly more spacious feel to it. Worth 
checking out is the heritage inspired wallpaper on the back 
wall which is also themed throughout the pub. The Marquis 
has also adopted a new slogan “going at it bald headed” - a 
reference to THE Marquis of Granby  who lost his hat & wig 



Castle Rock Wildlife Beers
The monthly wildlife beers are con-
tinuing throughout 2006 and 2007, 
Partridge for December (A dark 
warming spiced Christmas ale. A 
winter warmer for the twelve days 
of Christmas!) Wood Anemone 
for January (A well rounded, easy 
drinking mid-brown traditional best 

bitter).

Come & enjoy

Twelfth Night
in the Assembly Rooms (Darwin Suite)  

on Derby Market Place  
at the 

6TH DERBY CAMRA WINTER BEER FEST 
4TH – 6TH JANUARY 2007 

Thursday 4th - 6-11pm – TreeBeard - (£3) 
Friday 5th – 11-4pm – (£2)

Friday 5th - 5-11pm – SOASIS - (£5) 
Saturday 6th – 11-4pm – (£2)  

Saturday 6th - 5-11pm – Really Hot Chili Peppers - (£5)
(CAMRA & Student Concessions)  

www.derbycamra.org.uk  
e-mail: winterbeerfest@derbycamra.org.uk 

Over 75 
Real
Ales 

Ciders
Perries

&
Foreign 
Bottled 
Beers

And
Top

Quality 
Live

Music
Every
Night
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Hardys & Hansons 
seasonal beer for December is 
called Rocking Rudolph. It is 
described as a rich, dark and 
fruity premium bitter and is 

brewed to 5.0%. 
  It is likely to be the last 

seasonal beer brewed by Hardys 
& Hansons now that the closure 

of the brewery has been 
announced. 

Win two bottles of the SIBA award winning beer
You have an opportunity to win a bottle of Thornbridge 
Jaipur, winner of the recent ‘Best Bottled Beer’ category in 
the Midlands Society of Independent Brewers Association 
competition along with a bottle of bronze placed Rebellion Red.

Just answer the following question from Spyke’s world travels.

In which capital city was this unusual bus photographed?

Again the nearest geographically wins. Send your answer to the 
ND address or email drinker@nottinghamcamra.org 

The answer to the last competition was Borneo. Several people 
got the answer correct. The first person out of the hat who wins 
two bottles of Thornbridge Jaipur, the winner of ‘Best Bottled 
Beer’ at the recent  judging 
of the Midlands Society of 
Independent Brewers, was 
Simon Colbeck.

The Roebuck on St James Street 
in Nottingham is holding a 
Christmas festival of the twelve 
days of Christmas running from 
the 12th December for, guess 
what, twelve days. The festival 
will feature all micro breweries 
supplied by Nottingham 
Brewery and there will be 
some very interesting offerings 
available according to Philip 
Darby of Nottingham Brewery. 
Steve Frost, the manager, is 
keen to show what can be done 
in a Wetherspoons pub with a 
bit of help from a local brewer 
so when you’ve bought all your 
presents why not call in and 
support him and treat yourself 
to a well earned pint?



Double Gold for the Golden Beers from Brewster’s 
Brewster’s Brewery brewed their way to victory in the main beer 
classes at the Society of Independent Brewers (SIBA) Midlands 
competition. They won gold for Hophead 3.6% (in the Bitter class), 
gold for Rutterkin 4.6% (in the Premium Bitter class) and finished 
off with a silver medal for Hop a doodle doo 4.3% (in the Best 
Bitter class). 

Said Sara Barton, the Brewster and co-owner of Brewsters 
Brewery “I’m thrilled and very proud. This is the second year 

running we have been in the medals with 
this competition and for more than one 
beer each year; it really is fantastic. I put 
our success down to ongoing hard work 
in the brewery maintaining quality and 
looking for innovative combinations of 
flavour from hops and malt. I must also 
congratulate Richard Chamberlin our 
Brewer, who completed the Brewlab 
Diploma in Brewing earlier this year, for 
his part in brewing the beers.”

The SIBA Midlands competition was held 
on 19th October at the Nottingham Beer and 
Cider Festival and had over 200 beer entries 
from over 35 breweries. The 3 bitter classes 
are the biggest classes and the backbone of 
the competition. The beers are blind tasted 
by a selected panel. The Midlands area 
covers breweries from Nottinghamshire, 
over to Staffordshire and the counties down 
to Oxfordshire and Buckinghamshire.

Sara Barton has a Masters degree in Brewing 
from Heriot Watt and worked at Courage 
Breweries before starting her own brewery 
in Jan 1998 called Brewsters from the old 
English word for a female brewer. 

Richard Chamberlin joined Brewsters 
Brewery in 2004 and completed his Brewlab 
diploma at the University of Sunderland this 
year. He is currently studying for the Institute 
of Brewing and Distilling Diploma.  

The Bell Inn's Ruck with Rudolf Beer Festival begins on 
Thursday December 2nd.  A continuous selection of Christmas 
beers will be featured.  Breweries including Oakham, Bateman's, 
Hook Norton and Bath will all be represented.
Brian Rigby, General Manager of the Bell Inn told ND, “It's 
a sad time what with Kimberley Brewery closing just after 
Christmas, so having a rucking good time at the Bell Inn this 
Christmas is our aim.  
Starring with Rocking Rudolf we are going to challenge 
customers to tasting as many different Christmas Ales that go 
through the Bell Inn's Handpulls this December, hopefully 21 
Different Ales”.
Prizes will be awarded for Best Achiever and Best Newcomer to 
real ale throughout this promotion.
The festival runs through until Thursday, December 21st.

Ruck with Rudolf Beer Festival



Trips and Socials
     December
Tue 12: Giltbrook, Minibus 
trip from Cast - £2 CAMRA 
members, £3 non members 
7.00pm
Fri 29: End of Year Villages 
Trip, Vale of Belvoir, bus trip 
from Cast - 6.00pm
    January
Tue 16: Lowdham, Minibus 
trip from Cast - £2 CAMRA 
members, £3 non members 
- 7.00pm
Sat 27: Lincoln, Bus trip from 
Cast
    February
Wed 7: Gotham, Minibus 
trip from Cast - £2 CAMRA 
members, £3 non members 
7.00pm
For more details on Trips 
and Socials see the article on 
page 23   Book with Ray Kirby 
on 0115 929 7896 or by email  
raykirby@nottinghamcamra.org  
CAMRA cards must be shown 
for  £2 discount offered on some 
trips.

Branch Meetings
All meetings begin at 8pm  
Everyone is welcome to attend
    November
Thur 30: Gladstone, Loscoe 
Road, Carrington, just off 
Mansfield Road.   Nottingham 
Drinker available
   December - No meeting
   January
Thur 25: Grosvenor, Mansfield 
Road, near The Forest. 
Nottingham Drinker available
   February
Thur 22: Canalhouse, Canal 
Street, near Broadmarsh. AGM

   Committee Meetings
December     Thur 14: Trip to 
Jerusalem, Castle Road
January     Thur 11: Bunkers 
Hill, Hockley
February Thur 8: Lincolnshire 
Poacher, Mansfield Road

  Regional Meeting
March Sat 4 North Notts, noon

All details on
www.nottinghamcamra.org

December
Wed 6: The Needlemakers, Ilkeston, 
Branch Meeting.
Sat 16: Social - Loughborough by train 
- Derby 11.34, Long Eaton 11.43. Central 
Trains Groupsave if possible or meet at 
Loughborough Station 12.00 or in the 
Boat on the Canal contact Mick Golds on  
0115 9328042 or on the day 07887788785
January 
Wed 3: The Old Ale House, Long Eaton, 
Branch Meeting. 
February
Wed 7: Spanish Bar, Ilkeston, AGM. 
Further details on any meeting or social 
is available by calling John on 07962 
318605 or check the website

www.erewash-camra.org

Branch meetings start at 8.00pm
December
Thur  7: Rutland Hotel, Newark 
January
Thur  4: Bramley Apple, Southwell
February
Thur  1: White Swan, Newark
 Call Phil Ayling for more details on 
01636 687013 or web site 

www.newarkcamra.org.uk

Newark

ErewashBeer FestivalsNottingham

Mansfield
Branch meetings start at 8.00pm
December
Tue  5: Clock, South Normanton
January
Tue  2: Venue to be confirmed
Call Tracey Kornacki-King on 
01623 471306 or email secretary@
mansfieldcamra.org.uk or web site: 

www.mansfieldcamra.org.uk

Belvoir
December
Tue  12: Horse Chestnut, Radcliffe on 
Trent, Christmas social 7.30pm 
January
Tue  9: Horse and Plough, Bingham, 
POTY presentation 8.30pm. 
 For details contact Martyn or Bridget on 
01949 876 479 or

 martynandbridget@btinternet.com

NOTTINGHAM AND AREA CAMRA BRANCH DIARY 

Don’t forget to let 
the Drinker know 

about any forthcoming 
beer festivals

Fri 8 Dec - Sat 9: Out of the Vaults Beer Festival, King 
Street, Leicester. Approx 35 beers www.outofthevaults.com
Sat 9 Dec - Sat 16: Lion Inn “12 Days of Christmas” 
festival, Mosely Street, Basford, beers from Archers, 
Titanic and Hook Norton.
Mon 11 Dec – Sun 17: Babington Arms Xmas Ales 
Festival, Babington Lane, Derby 
Tue 12 Dec – Sat 23: Hotel Deux “12 Ales of Christmas” 
Festival, Clumber Avenue, Sherwood Rise, featuring 
festive brews from micros
Tue 12 Dec – Sat 23: Roebuck “12 days of Christmas” 
Festival, St James Street, Nottingham, featuring festive 
brews 
Thur 14 Dec – Sat 16: Old Oak Beer Festival, Main 
Street, Horsley Woodhouse 
Thur 14 Dec – Sun 17: Criterion Beer Festival, 
Millstone Lane, Leicester. Beers from Northumberland and 
Tyne & Wear
Thur 4 Jan – Sat 6: Derby Winter Beer Festival, 
Assembly Rooms, Market Place, beers, ciders, live music 
- see page 29 for details or www.derbycamra.org.uk
Wed 17 Jan – Sat 20: National Winter Ales Festival, 
Manchester
Fri 26 Jan: Boat Club Annual Beer Festival, Trentside 
Nottingham, 20 beers, open from 5pm 
Thur 1 Feb – Sat 3: Magpies Beer Festival, Meadow 
Club, Notts County Football Club, Meadow Lane, 
Nottingham, Open Thur eve-11, 11-11 Fri, 11-11 Sat (may 
close during the match against Lincoln)
Thur 29 Mar – Sun 1 Apr: Mansfield Beer Festival, 
Mansfield Town Football Club Hospitality Suite, Field 
Mill Ground, Quarry Lane, 5 minutes from railway and bus 
stations, open 5-11 Thur, 12-6 &6.30 -11.30 Fri, 11-6 & 
6.30-11.30 Sat, 12-2 Sun, music (tickets £5 Fri & Sat eve 
- £7 on the door)  www.mansfieldcamra.org.uk 

Scenes from the recent Ruddington Beer 
festival held at the Three Crowns and White 

Horse in the village.

Midlands SIBA Winners
The regional heat of the Society of Independent Brewers beer 
competition was held at the recent Nottingham Beer Festival. 
The overall champion was Howard Town Brewery’s Wrens 
Nest. Silver was taken by Potbelly Brewery’s Beijing Black 
whilst Slater’s Ales Top Totty was in bronze position.
Nottingham Brewery’s Dreadnought took silver in the Premium 
bitter class whilst their Rock mild also took silver, in the mild 
category. Castle Rock’s Elsie Mo took bronze in the Premium 
bitter class. Alcazar’s Bombay Castle took gold in the Strong 
Ales category.


